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PLENARY SPEAKERS

Sunday, 12 October 2025

EUROPEAN LIPID TECHNOLOGY AWARD LECTURE
From a Simple Question to a Quantitative Overview of
Lipid Digestion and its Standardisation

Frédéric Carriere,

Université d’Aix-Marseille, France

15:30

EUROPEAN LIPID SCIENCE AWARD LECTURE
Olive Oil between Scientific Research and need for
Regulation

Lanfranco Conte,

Societa Italiana per lo Studio

delle Sostanze Grasse (SISSG), Milan, Italy

Monday, 13 October 2025

PLENARY LECTURE

Lipids as Functional Food Components in the Perinatal
Period

Berthold Koletzko

LMU Minchen, Germany

Tuesday, 14 October 2025

09.00 SFEL CHEVREUL MEDAL LECTURE

Lipid Oxidation in the Lag Phase: The Key to
Understanding Shelf-Life

Eric Decker,

University of Massachusetts, USA

Wednesday, 15 October 2025

11:10 DGF WILHELM NORMANN MEDAILLE LECTURE
MOSH/MOAH Analysis and Findings: Developments
across Four Decades

Markus Biedermann

Kantonales Labor Zdirich, Switzerland

09:00
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TIMETABLE

Sunday, 12 October 2025

Weisser-Saal Mahler Saal

09:00

11:00| Euro Fed Lipid Board Meeting
from 11:00-14:00

By Invitation Only

12:00 Registration

13:00
European Journal of Lipid Sci-
ence and Technology: Opening

the Editor’s Black Box
from 13:00-14:00
14:00
15:00 WELCOME ADDRESS

15:30

EUROPEAN LIPID TECHNOLOGY AWARD LECTURE

16:30
EUROPEAN LIPID SCIENCE AWARD LECTURE

Grosser Saal

17:30 POSTER SESSION, EXPO AND WELCOME RECEPTION
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TIMETABLE

Monday, 13 October 2025

Weisser-Saal

09:00 Plenary Lecture
10:00 Coffee Break

Weisser-Saal | Telemann-Saal | Héandel-Saal Bach-Saal Mabhler-Saal
10:30
10:50

Co-oxidation of Marine and Lipidomics
LARI Lipids with other Algae Liids Technologies Olive Oil

Constituents 9 P and Applications

11:30
11:50
12:10 Lunch and Expo
13:30

(ERM  Processing and
Sustainability Marine and Oleochemistry, Analytics, Physical
IEAl  Sustainable Algae Liid Molecule and Authenticity, Chemistry
Extraction gae Liplds Polymer Science Contaminants Oleogels
14:30 EEEVEHIEYOIN

14:50
15:10 Coffee Break
15:40 Lipid Oxidation and
. Antioxidants,
16:00 Ps’°°es.s'“lgl?“d Plant Liids: Including
o ustaina '“Vd = dition':nl nd Stabilization Physical
16:20 l;ocessmg anf it during Frying - Chemistry
rogtlertlej 0 - Structure-related  Fat Crystallization
16:40 1Bt Mechanisms of

Proteins

Lipid Oxidation in
17:00 Emulsions

Grosser-Saal

19:30 POSTER SESSION
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TIMETABLE

Tuesday, 14 October 2025

Handel-Saal
09:00 SFEL Chevreul Medal Award Lecture
10:00 Coffee Break
Telemann-Saal Handel-Saal Bach-Saal Mahler-Saal
10:30 -
L5l Processing and
10:50 Lipid Oxidation and Animal Science Sing 2
: . : Sustainability
Antioxidants incl. Insect and .
Impact of Processing Invertebrate Lipids - LI
11:10 . : Authenticity, Refining of Edible
on Antioxidant Impact of Production . . o
. Contaminants Oils and Mitigation of
11:30 Efficiency and Systems Processin
e i o g
Oxidative Stability on Lipid Profiles on Contaminants
. Animal Derived Foods
11:50
12:10 Lunch and Expo
13:30

s Lipids in .
kR Lipid Oxidation and Animal Science Processing and

Antioxidants incl. Insect and Analytics, Sustainability
14:10 Impact of Plant

Invertebrate Lipids - Fatty Authenticity, St
Li %ngﬁgztigasis%ils Acid Metabolism Contaminants TAG Modification,
14:30 [l in the Rumen and
Mammary Gland

Biofuels,
Chemical Specialties

and Food Systems

14:50

15:10 Coffee Break

15:40

16:00 [RLELLL 0‘xid'ation and
Antioxidants
16:20 As.se§s.ing a_n(_i
Optimizing Lipid
16:40 Oxidation.P(evention
by Antioxidants

Lipidomics
Technologies and Physical Chemistry
Applications

Health, Nutrition and
Diseases

17:00

17:30 Euro Fed Lipid
General Assembly

19:30 CONGRESS DINNER
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Wednesday, 15 October 2025

Telemann-Saal Handel-Saal Bach-Saal Mahler-Saal

Lipids in
Animal Science
Health, Nutrition and Sustainable and Physical Chemistry
Disease Functional Lipids: Alternative Techniques
From Novel Sources to
Food Structuring

TIMETABLE

Olive Oil

Coffee Break

Handel-Saal

DGF WILHELM NORMANN MEDAILLE LECTURE

Closing Address and Invitation to the Euro Fed Lipid Congress 2027
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SCIENTIFIC PROGRAMME - LECTURES

Sunday, 12 October 2025

Committee Meeting Room

11:00 Euro Fed Lipid Board Meeting
(By invitation only)

Mahler-Saal

13:00 European Journal of Lipid Science and Technology: Opening the Editor’s Black Box

Weisser-Saal

15:00 Welcome Address and Opening
Congress Chair(s): Karin Schwarz, Marc Pignitter
Looking Back, Moving Forward: The 20th Euro Fed Lipid Congress
Karel Hrncirik - President Euro Fed Lipi

15:30 European Lipid Technology Award Lecture
Chair(s): Calle Arevang
From a Simple Question to a Quantitative Overview of Lipid Digestion and its
Standardisation
Frédéric Carriere, Université d'Aix-Marseille, France

16:30 European Lipid Science Award Lecture
Chair(s): Eleni P Kalogianni
Olive Oil between Scientific Research and need for Regulation

Lanfranco Conte, SISSG, Milan, Italy

Grosser Saal

17:30 POSTER SESSION, EXPO AND WELCOME RECEPTION
(17:30-19:00)

12 - 15 0CTOBER 2025 - LEIPZIG - GERMANY Xl



Monday 13 October 2025 Morning

09:00

10:00

10:30

11:10

11:30

11:50

12:10

Weisser-Saal
Plenary Lecture
Chair(s): Karin Schwarz, Marc Pignitter
Lipids as Functional Food Components in the Perinatal Period
Berthold Koletzko, LMU Miinchen, German
Coffee Break and Expo
Weisser-Saal

CO-OXIDATION OF LIPIDS WITH OTHER CONSTITUENTS

Chair(s): Charlotte Jacobsen, Jan Kyselka

KEYNOTE LECTURE
Lipid Co-oxidation of Food Molecules: Connecting Observed Effects to Underlying
Chemistry

K. Schaich, New Brunswick, New Jersey, USA

Lipid and Protein Oxidation in Extruded Plant Protein-lipid Matrices and Effect on
Technological and Physico-chemical Properties

J. Amft, Kiel/DE, L. Hilsebusch, Kiel/DE, T.R. Heyn, Kiel/DE, A. Steffen-Heins, Kiel/DE,
K. Schwarz, Kiel/DE

Fluorescence Microscopy Enables High-resolution Imaging of Lipid and Protein
Co-oxidation in Food Emulsions

J. Hohlbein, Wageningen/NL, A. Jabermoradi, Wageningen/NL, S. Yang,
Wageningen/NL, M. Bruells-Gill, Wageningen/NL; J. van Duynhoven, Wageningen/NL

Primary Lipid Epoxides: How can we Focus Better on the Landmines of Lipid
Oxidation?

T. Dissanayake, Waurn Ponds/AU, C. Barrow, Waurn Ponds/AU, S. Crawford,
Waurn Ponds/AU, B. Bowen, Des Moines/US, J. Adcock, Waurn Ponds/AU

Lunch Break and Expo

Xl
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09:00

10:00

10:30

11:10

11:30

11:50

12:10

SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Morning

Weisser-Saal

Plenary Lecture

Chair(s): Karin Schwarz, Marc Pignitter

Lipids as Functional Food Components in the Perinatal Period
Berthold Koletzko, LMU Miinchen, German

Coffee Break and Expo

Telemann-Saal

MARINE AND ALGAE LIPIDS

Chair(s): Ingrid Undeland, Robert Wolff

KEYNOTE LECTURE

Omega-3 LC-PUFA from Microalgae: From Green Water to Health-Conscious
Consumer

|. Foubert, Kortrijk/BE

Untapping the Potential of the Invasive Sargassum Muticum Macroalgae: Green
Extraction and Characterization of its Bioactive Lipids
P. Garcia Garcia, Aarhus/DK, A. Fedorets, Aarhus/DK, N. Prieto Vidal, Aarhus/DK

Stability of EPA and DHA in Turkey Sausages Enriched with Algae Oil: Effect of
Microencapsulation and Storage

C. Folgado, Caceres/ES, A. Pajuelo, Caceres/ES, J. Ruiz-Carrascal, Caceres/ES, T.
Perez-Palacios, Caceres/ES

Krill and Squid Oils Exhibit Different Benefits from Fish Oil on Cognitive
Performance in Aged Mice

B. Miralles-Pérez, Vigo/ES, L. Freiria, Vigo/ES, L. Méndez, Vigo/ES, S. Lois, Vigo/ES,
V. Sanchez-Martos, Reus/ES, M. Romeu, Reus/ES

Lunch Break and Expo
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hSCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Morning

Weisser-Saal
09:00 Plenary Lecture
Chair(s): Karin Schwarz, Marc Pignitter
Lipids as Functional Food Components in the Perinatal Period
Berthold Koletzko, L MU Miinchen, German
10:00 Coffee Break and Expo
Héndel-Saal

BIOSCIENCE, BIOCATALYSIS, BIOCHEMISTRY

Chair(s): Robert Kourist, Frederic Carriere

10:30 KEYNOTE LECTURE
Fatty Acid Photodecarboxylase: A Photoenzyme in the World of Lipids
F. Beisson, Saint-Paul-Lez-Durance/FR

11:10 KEYNOTE LECTURE
Rational Design Engineering of Fatty Acid Photodecarboxylase for a Toolbox of
Chain-length Selective Biocatalysts: Experimental and Computational Insights
B.E. Eser, Aarhus/DK

11:50 From Biogas Plant to Biorefinery - A Tailored Production and Downstream Approach
for the Recovery of Caproic and Caprylic Acid
M. Braune, Leipzig/DE, A. Grongroft, Leipzig/DE, T. Menzel, Leipzig/DE

12:10 Lunch Break and Expo

© Leipziger Messe
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09:00

10:00

10:30

11:10

11:30

11:50

1210

SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Morning

Weisser-Saal
Plenary Lecture
Chair(s): Karin Schwarz, Marc Pignitter
Lipids as Functional Food Components in the Perinatal Period
Berthold Koletzko, L MU Minchen, German
Coffee Break and Expo
Bach-Saal

LIPIDOMICS TECHNOLOGIES AND APPLICATIONS

Chair(s): Anna Nicolaou, Marc Pignitter

KEYNOTE LECTURE
Shotgun Lipidomics for the Prediction of Health and Disease
C. Klose, Dresden/DE

Dried Blood Spots Technique for Dietary Assessment and Monitoring changes in
Oily Fish Intake

L. Garcia-Urtiaga, Derio/ES, A. Cano, Derio/ES, M. Caro, Derio/ES,

J. Pagaldai, Derio/ES, J. Amezaga, Derio/ES, |. Tueros, Derio/ES, S. Arranz, Derio/ES

LC-Q-Orbitrap-HRMS Analysis of Triacylglycerols Featuring Furan Fatty Acids
W. Vetter, Stuttgart/DE, N. Wiedmaier-Czerny, Stuttgart/DE,
F. Miller, Stuttgart/DE, V. Bauer, Stuttgart/DE

In-silico Lipidomic Analysis Unravels the Role of Lipids in Oomycete Eurychasma
Dicksonii Infection in the Brown Model Alga Ectocarpus siliculosus
P. Kumari, Oban/GB, F. Kuepper, Aberdeen/GB

Lunch Break and Expo
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Monday 13 October 2025 Morning

09:00

10:00

10:30

11:10

11:30

11:50

12:10

Weisser-Saal
Plenary Lecture
Chair(s): Karin Schwarz, Marc Pignitter
Lipids as Functional Food Components in the Perinatal Period
Berthold Koletzko, LMU Miinchen, German
Coffee Break and Expo
Mabhler-Saal

OLIVE OIL

Chair(s): Diego Garcia Gonzalez, Eleni P. Kalogianni

KEYNOTE LECTURE
The Future of Olive Oil Production: Merging Quality, Efficiency, and Sustainability in
Extraction Technology

A. Taticchi, Perugia/IT

Effect of the Application of Enzymatic Preparations during the Olive Paste
Malaxation on the Quality, Purity, and Minor Compounds of Virgin Olive Oil
G. Beltran, Mengibar/ES, A. Sanchez, Mengibar/ES, A. Gila, Mengibar/ES,

A. Jimémez, Mengibar/ES, M.P. Aguilera, Mengibar/ES

Clustering of Italian Monovarietal Extra Virgin Olive Oil through Statistical Analysis
of Sensory and Chemical Data for its Valorization

T. Ugolini, Florence/IT, C. Breschi, Florence/IT, A. Parenti, Florence/IT, F. Melani,
Florence/IT, F. Pasquini, Florence/IT, M. Migliorini, Florence/IT,

N. Mulinacci, Florence/IT, B. Zanoni, Florence/IT,L. Cecchi, Florence/IT

Increasing the Nutritional Quality and Certifying the Authenticity of Virgin Olive Oil
using Molecular Approaches

J.M. Martinez-Rivas, Seville/ES, M.L. Hernandez, Seville/ES,

M.D. Sicardo, Seville/ES, C. Mufioz-Ocafia, Seville/ES, G. Vicario, Seville/ES,

W. Moreda, Seville/ES

Lunch Break and Expo

XVI
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SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Afternoon

13:30

14:10

14:30

14:50

15:10

15:40

16:20

16:40

17:00

17:20

17:30

Weisser-Saal

PROCESSING AND SUSTAINABILITY
Sustainable Extraction of Edible Oils
Chair(s): Fahrattin Gogus, Jan Kyselka

KEYNOTE LECTURE

Free the Oilseeds Crushing from Hexane: Performance Evaluation and Energy
Optimization of the Extraction Process Using Methyloxalane

M. Bartier, Dunkerque/FR

Utilization of Plant Seed Oil Bodies: Extraction Strategies, Structural
Characterization, and Multifunctional Applications
X. Wen, Beijing/CN

Extraction of Fat from Dissolved Air Flotation Sludge
C. Vermeiren, Antwerpen/BE, M. Bartels, Antwerpen/BE

Supercritical Carbon Dioxide Extraction- A Tool for Achieving Sustainable
Technological Advances
P.P. Chakrabarti, Hyderabad/IN, O. Dhara, Hyderabad/IN

Coffee Break and Expo

Weisser-Saal

PROCESSING AND SUSTAINABILITY
Processing and Properties of Oilseed Proteins
Chair(s): Fahrettin Gogus, Jan Kyselka

KEYNOTE LECTURE

Ethanolic Mild Extraction of Rapeseed (EthaNa): Process Optimization in Pilot Scale
and Initial Application Tests of Rapeseed Kernel Concentrate (RKC)

F. Steffler, Leuna/DE, M. Verges, Leuna/DE, R. Hartmann, Leuna/DE

Protein from Oilseeds as Oleogelaters
K. Schwarz, Kiel/DE, M. Wittmiss, Kiel/DE, T. Heyn, Kiel/DE, J. Amft, Kiel/DE

New Trends in Oil Seed Processing: Technical Advantages and the Importance of
Vegetable Protein Future
J. Utratil, Praha/CZ

Importance of Reduction of Trypsin Inhibitors in Soybeans Using Extrusion-
Pressing Technology
M. Kavalek, Ceska Skalice/CZ

Press-oil Clarification and Lecithin Production - The Secret’s in the Processy
P. Schirmann, Oelde/DE

Grosser Saal

POSTER SESSION & EXPO
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SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Afternoon

13:30

13:50

1410

14:30

14:50
15:10

15:40

16:20

16:40

17:00

17:30

Telemann-Saal

MARINE AND ALGAE LIPIDS

Chair(s): Ingrid Undeland, Robert Wolff

Seaweed as a Functional Food Ingredient
F. Vancoillie, Kortrijk/BE, I. Foubert, Kortrijk/BE, L. De Vlieger, Kortrijk/BE

Chlorella sorokiniana and Chlorella vulgaris Oils for Nutrition and Biofuel
Applications

EE T Ki/GEF

Formation of Oxylipins and Trans-isomers of LC-PUFAs in Omega-3 Food
Supplements

T. Hybner, Prague/CZ

Macroalgae versus Lipid Oxidation - Case Studies with Sea Lettuce (Ulva
fenestrata)

I. Undeland, Gothenburg/SE, S. Steinhagen, Tjarnd/SE, H. Pavia, Tjarno/SE,

H. Harrysson, Gothenburg/SE, M. Vall-llosera, Gothenburg/SE, J. Trigo,
Gothenburg/SE, S. Kalubowila, Gothenburg/SE, J. Liberg Krook, Gothenburg/SE,

R. Mendez, Gothenburg/SE, K. Larsson, Gothenburg/SE, C. Tullberg, Gothenburg/SE,
K. Wendin, Kristianstad/SE, G. Toth, Tjarno/SE

To be Announced

Coffee Break and Expo
Telemann-Saal

PLANT LIPIDS: TRADITIONAL AND
ALTERNATIVE SOURCES

Chair(s): Dominik Kmiecik
KEYNOTE LECTURE
Beyond the Seed: Alternative Lipid Sources and Biotechnological Advances in Plant

Oil Research
A. Zienkiewicz, Torun/PL

Clove Oil: A Unique Source of Bioactive Compounds for Health-enhancing Impact
M.E. Ramadan, Makkah/SA

Optimized Omega-6 to Omega-3 Ratio in Blends of Perilla, Black Sesame, and Rice
Bran Oils: Physiochemical Properties, Antioxidant Potential, and Anti-inflammatory
Effects

J. Judphol, Phitsanulok/TH, R. Singanusong, Phitsanulok/TH, P. Taepavarapruk,
Phitsanulok/TH, S. Jiamyangyuen, Chiangmai/TH, S. Rungchang, Phitsanulok/TH

Optimizing Omega 6:3 Balance: The Synergistic Blend of Macadamia, Perilla, and
Sacha Inchi Oils

R. Singanusong, Phitsanulok/TH, J. Judphol, Phitsanulok/TH,

S. Jiamyangyuen, Chiangmai/TH

Grosser-Saal

POSTER SESSION AND EXPO
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SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Afternoon

13:30

14:10

14:30

14:50

15:10

15:40

16:00

16:20

16:40

17:00

17:30

Héndel-Saal

OLEOCHEMISTRY, MOLECULE AND POLYMER SCIENCE

Chair(s): Nicoletta Ravasio, Markus Dierker

KEYNOTE LECTURE
Vegetable Oil to a-olefins: A New Direct Value Chain Emerges in the Chemical
Industry

A. Kohl, Leipzig/DE

Sustainable Polymeric Materials from Plant Oil-Derived Ingredients

A. Voronoy, Fargo, North Dakota/US, B. Domnich, Fargo, North Dakota/US, M.
Usiichuk, Fargo, North Dakota/US, K. Rudich, Fargo, North Dakota/US, A. Dadras,
Fargo, North Dakota/US

New wholly Bio-based Surfactants from Agro-industry Side Streams

V. Pappalardo, Milan/IT, A. Di Matteo, Millan/IT, F. Zaccheria, Milan/IT, G. Speranza,
Milan/IT, G. Cappelletti, Milan/IT, G. Ballabio, Milan/IT, S. Leivers, As/NO, J.-E. Haugen,
As/NO, N. Ravasio, Milan/IT

Homogeneous Catalysis for the Functionalization of Oleochemicals into Polyols
and Applications of these Value-Added Products
S. Tilloy, Lens/ER, M. Ferreira, Lens/FR, H. Bricout, Lens/FR, E. Monflier, Lens/FR
Coffee Break and Expo

Héndel-Saal

Chair(s): Robert Kourist, Frederic Carriere

0Oil and Biochemicals from Lignocellulose by Oleaginous Yeasts
V. Passoth, Uppsala/SE, Y.N. Nagaraj, Uppsala/SE, J. Blomqvist, Uppsala/SE,
B. Miller, Uppsala/SE

Encapsulation of Lipase in Metal-organic Framework via Mechanochemical
Synthesis
J. Lee, Seoul/KR

Enzymatic Synthesis of Medium-long-medium Structured Lipid via Acidolysis
J. Park, Seoul/KR, J. Kim, Seoul/KR, J. Lee, Seoul/KR, J. Lee, Seoul/KR,
J. Lee, Seoul/KR, P-S. Chang, Seoul/KR

Modification of the Lipase Stereoselectivity of Cutinase from Fusarium
Graminearum using a Rational Design Approach

J. Lee, Seoul/KR, J. Kim, Seoul/KR, J. Park, Seoul/KR, J. Lee, Seoul/KR,
J. Lee, Seoul/KR, P-S. Chang, Seoul/KR

Using Enzymes to Harvest Fatty Acids from Galactolipids in Plant and Algal
Biomass
E. Carriere, Marseille/FR

Grosser-Saal
POSTER SESSION AND EXPO
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SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Afternoon

13:30

13:50

14:10

14:30

14:50

15:10

Bach-Saal

ANALYTICS, AUTHENTICITY, CONTAMINANTS

Chair(s): Marc Pignitter, Torben Kiichler

Regio and Stereospecific Analysis of Food lipids: Current Status and Future Trends

B. Yang, Turku/Fl

Comprehensive Analysis of Triacylglycerol Regio isomer Composition across
Lactation Stages in Chinese Human Milk using Direct Inlet Negative lon Chemical
lonization Tandem Mass Spectrometry

Q. Zhao, Turku/Fl, F. Mikael, Turku/Fl, Z. Yuging, Turku/Fl, K. Marika, Turku/Fl,

Y. Baoru, Turku/Fl

A Sterol Database for Comprehensive Analysis of Sterols in Plants
W. Vetter, Stuttgart/DE, S. Schlag, Stuttgart/DE

Next-Gen Analytical Techniques for Phytosterol Oxidation Products: Semi-
Preparative HPLC and HRMS at the Forefront

V. Cardenia, Grugliasco/IT, R. Calaminici, Alba/IT, N.I. Salgarella, Alba/IT,

E. Forte, Alba/IT

Application of Simulations and Machine Learning to Detect Edible Oil Adulteration:
The Case of Cactus Seed Oil

S. El Harkaoui, Detmold/DE, C. Ortiz Cruz, Karlsruhe/DE, A. Roggenland, Detmold/DE,
M. Schneider, Braunschweig/DE, S. Rohn, Berlin/DE, S. Drusch, Berlin/DE,

B. Matthaus, Detmold/DE

Coffee Break and Expo

XX
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SCIENTIFIC PROGRAMME - LECTURES

Monday 13 October 2025 Afternoon

15:40

16:20

16:40

17:00

17:30

Bach-Saal

LIPID OXIDATION AND ANTIOXIDANTS

Structure-related Mechanisms of
Lipid Oxidation in Emulsions

Chair(s): Claire Berton-Carabin, Fatima Paiva-Martins

KEYNOTE LECTURE

Lipid Oxidation in Food Emulsions: A Multiscale Game

J. van Duynhoven, Wageningen/NL, V. Boerkamp, Wageningen/NL,

S. Yang, Wageningen/NL, M. Bruls-Gill, Wageningen/NL, J. Hohlbein, Wageningen/NL,
K. Nguyen, Wageningen/NL, M. Hennebelle, Wageningen/NL

Tiny, yet Impactful: Occurrence and Role of Micelles and very small Oil Droplets on
Lipid Oxidation in Surfactant-stabilized Emulsions

C. Berton-Carabin, Nantes/FR, S. ten Klooster, Wageningen/NL,

M. Takeuchi, Eindhoven/NL, R. Tuinier, Eindhoven/NL, R. Joosten, Eindhoven/NL,

H. Friedrich, Eindhoven/NL, K. Schroén, Wageningen/NL

Fish Oil-in-Water Pickering Emulsions Stabilized with Protein-based Janus
Particles: An Evaluation of Physicochemical Stability

T. Tran, Copenhagen/DK, B. Yesiltas, Copenhagen/DK, A. Mendes, Copenhagen/DK,
|. Chronakis, Copenhagen/DK, C. Jacobsen, Copenhagen/DK

Oxidative Properties of High Internal Phase Emulsions of Algae Oil Stabilized with
Seaweed-derived Pickering Particles

S. Ghelichi, Kongens Lyngby/DK

Grosser-Saal

POSTER SESSION AND EXPO
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Monday 13 October 2025 Afternoon

Mahler-Saal

13:30

13:50

14:10

14:30

14:50

15:10

15:40

16:20

16:40

17:00

17:30

PHYSICAL CHEMISTRY
Oleogels

Chair(s): Eckhard Fléter, Sabine Danthine

Oleogels Obtained with Electro spun Food-grade Biopolymer Microfibers and Room
Temperature Ball Milling

F. Valoppi, Helsinki/Fl, J. Schavikin, Helsinki/Fl, P. Lassila, Helsinki/Fl,

|. Laidmae, Tartu/EE, J. Heinamaki, Tartu/EE, A. Salmi, Helsinki/FI

Batch Variability in Natural Waxes: Implications for Oleogel Performance
H. Brykczynski, Berlin/DE, E. FlGter, Berlin/DE

Combined Effects of Process Optimization and Agri-food By-product Inclusion on
the Structural and Oxidative Stability of Oleogels

G. Salvatori, Bologna/IT, D. Mercatante, Bologna/IT, M.T. Rodriguez-Estrada,
Bologna/IT, F. Basso, Udine/IT, S. Calligaris, Udine/IT

Deep Dive into the Differences in Crystallization and Gelling Behavior of Sunflower
Wax and Rice Bran Wax
J. Li, Luoyang/CN, E. Fioter, Berlin/DE, H. Brykczynski, Berlin/DE

Mathematical Modeling of Oleogels based on true 3D Microstructures
P.Grahn, Helsinki/FI, P. Lassila, Helsinki/Fl, F. Valoppi, Helsinki/Fl

Coffee Break and Expo
Mabhler-Saal

PHYSICAL CHEMISTRY

Fat Crystallization

Chair(s): Eckhard Fléter, Sabine Danthine

KEYNOTE LECTURE

Experimental and Modelling Approaches for Understanding Crystallization of
Complex Lipid Mixtures

E. Simone, Torino/IT

A Study on the Kinetic Phase Behavior of Binary Mixtures of Mixed-acid
Triglycerides Containing Lauric Acid
J. Seilert, Berlin/DE, K. Glandien, Berlin/DE, B. Pauw, Berlin/DE, E. Floter, Berlin/DE

Polymorphism in Triglyceride Systems: In Bulk and in Emulsion Droplets
D. Cholakova, Sofia/BG, S. Tcholakova, Sofia/BG, N. Denkov, Sofia/BG

Creation of Lipid Whisker Crystals for Stable Oleogel Preparation

H. Koizumi, Higashi-Hiroshima/JP, F. Nakano, Higashi-Hiroshima/JP, N. Oishi,
Tokyo/JPR, T. Yamazaki, Sapporo/JPR, Y. Kimura, Sapporo/JP, S. Tsuda, Tokyo/JPR,
S. Ueno, Higashi-Hiroshima/JP

Grosser-Saal

POSTER SESSION AND EXPO
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Morning

10:30

10:50

11:10

11:30

11:50

12:10

Telemann-Saal

LIPID OXIDATION AND ANTIOXIDANTS

Impact of Processing on Antioxidant Efficiency
and Oxidative Stability

Chair(s): Claire Berton-Carabin, Fatima Paiva-Martins

Assessment of Lipid Oxidation in Feed-grade Fats and Oils under Thermal
Treatment

|. Rathnayake Liyanage, Waurn ponds/AU, J.L. Adcock, Waurn ponds/AU,
S. Crawford-Clark, Waurn ponds/AU

Changes of the Oxylipin Pattern of Vegetable Oils during Refinement and Frying
A Lowen, Wuppertal/DE, E. Koch, Wuppertal/DE, N.H. Schebb, Wuppertal/DE

Impact of Air Fryer Cooking Technique on Oxidation and Antioxidants: Corn Oil
Frying

M. Topkafa, Konya/TR, S. Yildirim, Konya/TR, N. Cinar, Konya/TR,

N.S. Glimus Senturk, Konya/TR

Oxidative Stability of Brewer’s Spent Grain Lipid Extracts and Impact of Ultrasound-
assisted Extraction
C. Guo, Kortrijk/BE, I. Foubert, Kortrijk/BE, K. Brijs, Leuven/BE

Oxidative Stability of Starfish Qil Extracted using Supercritical CO2
C. Jacobsen, Kgs Lyngby/DK, A.T. Getachew, Kgs Lyngby/DK,
G. Hyldig, Kgs Lyngby/DK, A.-D.M. Sgrensen, Kgs Lyngby/DK

Lunch Break and Expo
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Morning

Héndel-Saal

LIPIDS IN ANIMAL SCIENCE

Impact of Production Systems on Lipid Profiles
on Animal Derived Foods

Chair(s): Noelia Aldai, Stefaan De Smet

170:30 KEYNOTE LECTURE
Multiple Lipid Markers to Authenticate Animal Derived Products from Extensive
Systems
L.J.R. Barron, Vitoria- iz/E

11:10 Farming System and Seasonal Effects on Fatty Acid Composition of European Beef
A. Mouhanna, Gent/BE, S. De Smet, Ghent/BE, M. Berton, Legnaro/IT,
R. Eppenstein, Frick/CH, M. Estévez, Badajoz/ES, S. McLaughlin, Belfast/GB,
J.-F. Hocquette, Clermont-Ferrand/FR

11:30 Farming System and Seasonal Effects on Milk Fatty Acid Composition in European
Dairy Farms
A. Mouhanna, Gent/BE, S. De Smet, Ghent/BE, M. Berton, Legnaro/IT, R. Eppenstein,
Frick/CH, L. Rey-Cadilhac, St-Gilles/FR, M. Gelé, Paris/FR, D. Berry, Fermoy/IE,
G. Plesch, Witzenhausen/DE, B. Martin, St-Genes Champanelle/FR, V. Bihl, Frick/CH

11:50 Fat Quality of the Muscle in Wagyu Cattle from Germany: Effects of Breed, Rib
Location, and Storage on Fatty and Amino Acid Contents
D. Dannenberger, Dummerstorf/DE, S. Gors, Dummerstorf/DE,
T. Becker, Nessetal OT Haina/DE, A. Eggert, Dummerstorf/DE,
D. Blankenstein, Bernau/DE, S. Beyer, Bernau/DE

12:10  Lunch Break and Expo
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09:00

10:30

10:50

11:10

11:30

11:50

12:10

SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Morning

Héndel-Saal
Chair(s): Pierre Villeneuve
SFEL Chevreul Medal Award Lecture
Lipid Oxidation in the lag phase: The Key to Understanding Shelf-Life
Eric Decker, University of Massachusetts. Amherst MA, USA
Bach-Saal

ANALYTICS, AUTHENTICITY, CONTAMINANTS

Chair(s): Torben Kiichler, Vladimiro Cardenia

Food Contamination with Mineral Oils, Determined by LC-GCxGC-ToF-MSFID, a
Required Confirmation and Quantification Method
S. Aguilé Losa, Berlin/DE, K. Funck, Berlin/DE

Understanding Saponification/Extraction for the Enrichment of MOSH and MOAH in
Edible Oils - An Optimized Routine Suitable Approach
M. Koch, Detmold/DE, L. Bruhl, Detmold/DE

The Importance of Automation in Precise MOSH/MOAH Quantitation
M. Nestola, Sprockhoével/DE

Overview of Potential Contaminants in Fats/Oils and Fatty Food Due to Migration
from Packaging Materials
A. Romanotto, Berlin/DE, A. Mechlinski, Berlin/DE

Polychlorinated alkanes (PCA) — A New Challenge on the Horizon
J. Kuhlmann, Hamburg/DE

Lunch Break and Expo

Rl ot B
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Morning

Mahler-Saal

PROCESSING AND SUSTAINABILITY

Refining of Edible QOils and Mitigation
of Processing Contaminants

Chair(s): Fahrattin Gogus, Jan Kyselka

10:30 Science behind Enzymatic Degumming and Refining. The Solution for Increasing Oil
Yield and Achieving Oil Specs
J. Moreno, Delft/NL, Y. Zha, Delft/NL

10:50 Impact of Process Parameters on DAK Formation during Interesterification of Palm
oil
S. Karra, Gembloux/BE, G. Purcaro, Gembloux/BE, V. Gibon, Namur/BE,
S. Danthine, Gembloux/BE

11:10  Measures on Mitigation of Mineral Oil in the Edible Oil Production
L. Briihl, Detmold/DE, K. Koch, Detmold/DE, M. Birger, Aachen/DE,
F. Konig, Aachen/DE, G. Jacobs, Aachen/DE, A. Klingberg, Teldau/DE,
C. Laubrich, Bad Schwartau/DE

11:30 The Impact of Industrial Deodorizer Design on the Formation and Retention of
3-MCPDES, GEs, DAKs, MOSH and MOAH
J. Kyselka, Prague/CZ, M. Kavalek, Ceska Skalice/CZ, E. Bedvaiova, Prague/CZ,
T. Hybner, Prague/CZ, T. Honzikova, Prague/CZ, R. Benes, Prague/CZ,
V. Filip, Prague/CZ

11:50 Characterization of Sphingoid Bases from Food Industry Side Streams and Natural
Sources
E. Ahonen, Turku/Fl, A. Damerau, Turku/Fl, K.M. Linderborg, Turku/FI

12:10  Lunch Break and Expo
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SCIENTIFIC PROGRAMME - LECTUREé

Tuesday 14 October 2025 Afternoon

13:30

13:50

14:10

14:30

14:50

15:10

Telemann-Saal

LIPID OXIDATION AND ANTIOXIDANTS

Impact of Plant Components on Lipid Oxidation
in Oils and Food Systems

Chair(s): Claire Berton-Carabin, Fatima Paiva-Martins

Native Antioxidants of Plant Oils as Additives Limiting the Thermal Degradation of
Oils

D. Kmiecik, Poznan/PL, M. Rudzirnska, Poznan/M. Fedko, Warsaw/PL

Plastochromanol-8 in Cecropia spp.
R. Ormos, Stuttgart/DE, W. Vetter, Stuttgart/DE

Antioxidant Potential of Endogenous Tocopherols Present in Pulse Protein
Ingredients used to Stabilize PUFA-rich Emulsions

J.S.A. Koomen, Nantes/FR, L. Ribourg-Birault, Nantes/FR, A. Boire, Nantes/FR,
A. Meynier, Nantes/FR, C. Berton-Carabin, Nantes/FR

Tannin-Based Emulsions Stabilization: a Natural Approach to Emulsifier
Replacement and Lipid Protection

A. Bonciolini, Torino/IT, C. Cantele, Torino/IT, A. Anselmo, Torino/IT,

V.T. Glicerina, Torino/IT, V. Cardenia, Torino/IT

Enhancing Quality: The Role of Tannin Rich-Extracts in Beef Patties Preservation
G. Potenziani, Grugliasco/IT, V.T. Glicerina, Cuneo/IT,
S. Molino, San Michele Mondovi/IT, V. Cardenia, Grugliasco/IT

Coffee Break and Expo
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

Telemann-Saal

LIPID OXIDATION AND ANTIOXIDANTS

Assessing and Optimizing Lipid Oxidation Prevention
by Antioxidants

Chair(s): Claire Berton-Carabin, Fatima Paiva-Martins

15:40 Fatty Acid and Oxylipin Analysis in Edible Oils by Quantitative TH NMR
K. Plitzko, Wuppertal/DE, K. Mosel, Wuppertal/DE, N.H. Schebb, Wuppertal/DE

16:00 Design of a Spectrophotometric Assay Coupled with Mathematical Modeling to
Identify Optimal Antioxidant Synergies with Tocopherols in O/W Emulsions
C. Robichon, Montpellier/FR, E. Durand, Montpellier/FR, P. Bohuon, Montpellier/FR,
B. Baréa, Montpellier/FR, N. Barouh, Montpellier/FR, F. Courtois, Montpellier/FR,
F. Fine, Montpellier/FR, P. Villeneuve, Montpellier/FR

16:20 Development of Surfactant Antioxidants for the Antioxidant Protection of Omega 3
Fatty Acid Rich Foods
F. Paiva-Martins, Porto/PT, V. Costa, Porto/PT, M. Costa, Porto/PT,
M. Ferreira, Porto/PT, P. Gameiro, Porto/PT, R. Rodrigues, Braga/PT,
D. Geraldo, Braga/PT, L. Monteiro, Braga/PT

16:40 Rosemary-Derived Extracellular Vesicles: Characterization and Natural Antioxidant
Potential for Food Application
H. Koli, Montpellier/FR, A. Coeurvolan, Montpellier/FR

17:00 Characterization of 5-O-succinyl erythorbyl myristate-grafted Chitosan as an
Antioxidant Film-forming Agent for Preservation of Lipid-based Foods
J.H. Kim, Seoul/KR, J.H. Park, Seoul/KR, J.C. Lee, Seoul/KR, J.G. Lee, Seoul/KR,
|.W. Park, Seoul/KR, PS. Chang, Seoul/KR

Bach-Saal

17:30 Euro Fed Lipid General Assembly
All Euro Fed Lipid Members are cordially Invited
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

13:30

13:50

14:10

14:30

14:50

15:10

15:40

16:20

16:40

17:00

17:30

Héndel-Saal

LIPIDS IN ANIMAL SCIENCE
Fatty Acid Metabolism in the Rumen and Mammary Gland
Chair(s): Noelia Aldai, Stefaan De Smet

Chromium Propionate Modulates the Rumen Biohydrogenation in Lambs
R.J.B. Bessa, Lisbon/PT, C. Garrine, Maputo/MZ, J. Santos-Silva, Santarem/PT,
T. Fernandes, Blacksburg/US, S.P. Alves, Lisbon/PT

Does Dietary Supplementation with Sunflower Oil-enriched Bromoform from
Asparagopsis taxiformis affect Rumen Microbial Fatty Acids, Biohydrogenation of
Unsaturated Fatty Acids, and the Rumen Fluid Metabolites in Lambs?

S.P. Alves, Lisboa/PT, F. Sena, Lisboa/PT, A.P. Portugal, Santarém/PT,

C. Antonio, Lisboa/PT, A.M. Rodrigues, Lisboa/PT, D. Soares, Lisboa/PT,

R.J.B. Bessa, Lisboa/PT, J. Santos-Silva, Santarém/PT

Designer Dairy Foods Enriched with N-3 and N-6 Fatty Acids
S.K. Gulati, Eastwood/AU, T.W. Scott, Tasmania/AU, G. Cox, Tasmania/AU,
A. Gulati, Eastwood/AU

Distinctive Lipogenic Genes Expression Patterns in the Mammary Gland of Dairy
Cows are Associated with the Unique Composition of Bovine Milk Fat
R. Tadmor-Levi, Rehovot/IL, N. Argov-Argaman, Rehovot/IL

Deciphering the Mechanisms Underlying the Production of Dairy Fat Using
Mammary Epithelial Cell Cultures
N. Tzirkel-Hancock, Rehovot/IL, N. Argov-Argaman, Rehovot/IL

Coffee Break and Expo

Héndel-Saal

LIPIDOMICS TECHNOLOGIES AND APPLICATIONS

Chair(s): Anna Nicolaou, Marc Pignitter

Quantitative Analysis of Oxidized Phospholipids
N.H. Schebb, Wuppertal/DE, L.M. Wende, Wuppertal/DE, L. Carpanedo, Wuppertal/DE

Characterization of Food Lipid and Phytochemical Isomers with lon Mobility Mass
Spectrometry

M. Hennebelle, Wageningen/NL, C.R. de Bruin, Wageningen/NL, W.J.C. de Bruijn,
Wageningen/NL, J.-P. Vincken, Wageningen/NL

Upcycling Coffee Waste: Sustainable Oil Recovery and Lipidomic Profiling of Spent
Coffee Grounds

F.S. Aurum, Vienna/AT, J. RUf, Vienna/AT, M. Prantl, Vienna/AT,

G. Moroni, Vienna/AT, K. Bica-Schroder, Vienna/AT, M. Pignitter, Vienna/AT

Lipidomic Profiles of Plasma and Blood Reveal Metabolic Alterations and Potential
Biomarkers in Systemic Lupus Erythematosus and Systemic Sclerosis

R. Domingues, Aveiro/Portugal/PT, H. Ferreira, Aveiro/PT, T. Melo, Aveiro/PT,

|. Guerra, Aveiro/PT, A. Moreira, Aveiro/PT, P. Laranjeira, Coimbra/PT, A. Paiva,
Coimbra/PT, P. Domingues, Aveiro/PT

Bach-Saal
Euro Fed Lipid General Assembly
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SCIE'TIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

Bach-Saal

ANALYTICS, AUTHENTICITY, CONTAMINANTS

Chair(s): Marc Pignitter, Torben Kiichler

13:30 Heteronuclear NMR Method as a Replacement for Classical POV Titration in the
Determination of Hydroperoxides in Lipids and Lecithin
N. Peez, Cologne/DE, B. Diehl, Cologne/DE,

13:50 Comprehensive GC-MS/MS Screening Method for Furan Fatty Acids in Different
Foods
V. Bauer, Stuttgart/DE, F. Ruttler, Stuttgart/DE, W. Vetter, Stuttgart/DE

1410 Combining FTIR On-device Strategies for Continuous Analysis of Virgin Olive Qil,
Avocado Oil, and Lipid Matrices Degradation
A. Lobo-Prieto, Seville/ES, N. Tena, Seville/ES, R. Aparicio-Ruiz, Seville/ES,
E.J. Diaz-Montafa, Seville/ES, E. Rodriguez-Juan, Seville/ES, M.T. Morales, Seville/ES,
D.L. Garcia-Gonzalez, Seville/ES

14:30 Triacylglycerol Containing Acetyl Group in Edible Oil
M. Amano, Hachioji city/JP, Y. Kato, Edogawa-ku/JP, T. Nagai, Hachioji City/JP

14:50 The Influence of Appelwood Polyphenols on the Oxidative Stability of Mayonnaise
H. Withouck, Ghent/BE

1510 Coffee Break and Expo

|‘.‘|"l1. A 1‘
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

15:40

16:00

16:20

16:40

17:00

17:30

Bach-Saal

PHYSICAL CHEMISTRY

Chair(s): Eckhard Fléter, Imogen Foubert

Thermodynamic Modelling of Triacyglycerols Mixtures for Efficient, Rational and
Sustainable Design of Fat-based Food Products and Manufacturing Processes
M. Lessona, Torino/IT, A. Cros, Lausanne/CH, L. Sagalowicz, Lausanne/CH,

A. Buffo, Torino/IT, E. Simone, Torino/IT

Mixture DOE-driven Mathematical Modeling to Design Tailored Mono- and
Diglyceride Multicomponent Oleogels

C. Palla, Helsinki/FI, M. Mardani, Helsinki/FI, P. Lassila, Helsinki/FI,

F. Valoppi, Helsinki/FI

How Shear affects the Crystallization Behavior of Monoglyceride Oleogels
K. Rondou, Ghent/BE, K. Dewettinck, Ghent/BE, F. Van Bockstaele, Ghent/BE

Using Ultrasonic Standing Waves for Tailoring the Mechanical Properties of
Composite Oleogels

D. Nikolaev, Helsinki/Fl, A. Huusko, Helsinki/Fl, J. Jaaskeldinen, Helsinki/Fl,

P Lassila, Helsinki/FI, A. Salmi, Helsinki/Fl, F. Valoppi, Helsinki/FI

Plant-based Innovations in Chocolate: Exploring Vegetable Oils as Milk Fat
Replacers

- f Freising/DE

Bach-Saal

Euro Fed Lipid General Assembly
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

Mahler-Saal

PROCESSING AND SUSTAINABILITY
TAG Modification, Biofuels, Chemical Specialties

Chair(s): Fahrattin Gogus, Jan Kyselka

13:30 Insight into (alternative) Fat Modification Technologies for the Production of
High-quality Specialty Fats
A. Pallares Pallares, Diegem (Brussels)/BE, J. Maes, Diegem (Brussels)/BE,
P. Dijckmans, Diegem (Brussels)/BE, G. Calliauw, Diegem (Brussels)/BE

13:50 From Three to Two Pre2Fuel’s Revolution in HVO & SAF Pre-treatment
J. Poll, Oelde/DE

14:10  Sustainable and Competitive Process for Enzymatic Production of Specialty Esters
Based on the Jet Reactor Technology
A. Schillebeeckx, Dortmund/DE, J. Arnling Baath, Lyngby/DK,
B. Vieting, Dortmund/DE, K. Jirapatphongsakorn, Bangkok/TH,
H. Seng Yee, Kuala Lumpur/MY, S. Phoon, Kuala Lumpur/MY,
R. Matsushita, Kuala Lumpur/MY

14:30 Oxidative Stability and Sensory Perception of Schizochytrium Oil Encapsulated in
High-load Beads Prepared by Prilling Technique
G. Beltrame, Turku/Fl, A. Damerau, Turku/Fl, S.A. Hakanen, Turku/Fl, M.R. Sellitto,
Fisciano/IT, R. Adami, Fisciano/IT, O. Laaksonen,
Turku/Fl, M. Sarno, Fisciano/IT, P. Del Gaudio, Fisciano/IT,
K.M. Linderborg, Turku/FI

14:50 Comparative Semi-industrial Countercurrent Extraction of Soybean with 2- methyl
oxolane and hexane
L. Jacques, Dunkerque/FR, C. Cravotto, Pomacle/FR

15:10  Coffee Break and Expo
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SCIENTIFIC PROGRAMME - LECTURES

Tuesday 14 October 2025 Afternoon

15:40

16:00

16:20

16:40

17:00

17:30

Mahler-Saal

Chair(s): Michel Lagarde, Stefan De Smet

SCI Young Scientist Award
Olive Stone Oleosomes are Superior to Micro/nanoscale Emulsion in Facilitating the
Oral Bioavailability and Intestinal Lymphatic Transport of Cannabidiol

Y. Zhu, Nottingham/GB

The Effect of Digital Addiction on Eating Disorders and Obesity: A Study on Young
Adults

H. Todug, Malatya/TR
Interplay of Phospholipase A% and Lipid Oxidation: Insights from Computations and

LC-MS/MS
S. Baker, Madison, WI/US, A. Jantip, Madison, WI/US, M.P. Richards, Madison, WI,US

Transforming Food Systems with Supercritical Fluid Technology: Bioaerogels for
Functional Lipids, Fat Mimetics, and 3D Printing
0. Ciftci, Lincoln/US

Role of Lipolysis and Tocopherol Consumption in the Formation of Primary and
Secondary Oxidation Products during Simulated Digestion of n-3 PUFArich Oils
G. Beltrame, Gothenburg/SE, A. Damerau, Turku/Fl, K. Larsson, Gothenburg/SE,
. Undeland, Gothenburg/SE, K.M. Linderborg, Turku/Fl

Bach-Saal

Euro Fed Lipid General Assembly
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SCIENTIFIC PROGRAMME - LECTURES

Wednesday, 15 October 2025 Morning

09:00

09:20

09:40

10:00

10:20

10:40

Telemann-Saal

OLIVE OIL

Chair(s): Diego Garcia Gonzalez, Eleni P. Kalogianni

Effects of Short, Mid and Long-Term Frozen Storage on Virgin Olive Oil Oxidation
E.J. Diaz-Montafia, Seville/ES, M. Barbero-Lopez, Seville/ES,

R. Aparicio-Ruiz, Seville/ES, A. Lobo-Prieto, Seville/ES, E. Rodriguez-Juan, Seville/ES,
E.M. Ramirez, Seville/ES, N. Tena, Seville/ES, D.L. Garcia-Gonzalez, Seville/ES,

M.T. Morales, Seville/ES

Greek Lipid Forum — PhD Excellence Award

Photooxidative Stability of Virgin Avocado Oil Enriched with Avocado Leaves, Olive
Leaves and Olive Pomace

|. Pyrka, Thessaloniki/GR, S. A. Ordoudi, Thessaloniki/GR,

A. Matsakidou, Thessaloniki/GR, N. Nenadis, Thessaloniki/GR

Usefulness of Near Infrared Spectroscopy for the Analysis of Phenolic Compounds
in Extra Virgin Olive Oil

H. Yilmaz-Dizyaman, Cordoba/ES, R. de la Rosa, Cordoba/ES, A.G. Perez, Sevilla/ES,
C. Sanz, Sevilla/ES, N. NUfiez-Sanchez, Cordoba/ES, L. Leodn, Cordoba/ES

Orthogonalization Methods for NIRS Measuring Fresh VOO Quality Indicators
J. A. Cayuela-Sanchez, Sevilla/ES, J.M. Roger, Montpellier/FR

New Approach to Survey Quality and Origin of Olive Oils
. Gertz, Hagen/DE

Coffee Break and Expo
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SCIENTIFIC PROGRAMME - LECTURES

Wednesday, 15 October 2025 Morning

09:00

09:40

10:00

10:20

10:40

Héndel-Saal

Chair(s): Michel Lagarde, Stefan De Smet

KEYNOTE LECTURE
Lipids in Traumatic Injuries of the Nervous System
A.Michael-Ti London/GB

Remodeling the Lipid Architecture of Cell and Organelle Membranes after
Epigenetic Insult in Neurological Disorders

P.C. Kane, Richmond, Virginia/US, S. Pouria, London/GB,

M.O. Speight, North Carolina /US, C.A. Matzinger, Nevada/US,

S. Leventhal, New York/US, D Sutherland Phillips, North Carolina/US

Targeting Dysregulated Brain Lipid Metabolism is Essential for Gene Therapy
Treatment of Alzheimer's Disease

L. Freiria, Vigo/ES, B. Miralles, Vigo/ES, S. Lois, Vigo/ES, N. Lépez, Madrid/ES,
L. Méndez, Vigo/ES, J.M. Frade, Madrid/ES, |. Medina, Vigo/ES

Neuronal Survival and Brain Lesions in Alzheimer’s Disease 5xFAD Mice Fed DHA-
enriched Diets

P.A. Lopes, Lisboa/PT, M.S. Padua, Lisboa/PT, S. Carvalho, Lisboa/PT,

J. Correia, Lisboa/PT, R. Gomes, Lisboa/PT, C. Cardoso, Lisboa/PT,

C. Afonso, Lisboa/PT, N. Bandarra, Lisboa/PT

Coffee Break and Expo

© Leipziger Messe

12 - 15 OCTOBER 2025 - LEIPZIG - GERMANY XXXV



SCIENTIFIC PROGRAMME - LECTURES

Wednesday, 15 October 2025 Morning

Bach-Saal

LIPIDS IN ANIMAL SCIENCE

Sustainable and Functional Lipids:
From Novel Sources to Food Structuring

Chair(s): Noelia Aldai

09:00 Broiler Meat Composition from Diets Rich in Medium Chain Fatty Acids: The Case
of Black Soldier Fly Larvae Oil and Palm Kernel Fats
A. Tres, Barcelona/ES, L. Parro, Barcelona/ES, A. Caralt, Barcelona/ES,
A. Braga, Barcelona/ES, S. Vichi, Barcelona/ES, A.C. Barroeta, Bellaterra/ES,
F. Guardiola, Barcelona/ES

09:20 Defatting Cricket Flour: A Key Strategy to Improve Stability in Insect-based Feed
M.T. Rodriguez-Estrada, Bologna/IT, D. Mercatante, Bologna/IT,
G. Salvatori, Bologna/IT, S. Sorrenti, Bologna/IT, I. Albano, Scalenghe/IT

09:40 Biobased Surfactants from Black Soldier Fly Lipid
V. Pappalardo, Milan/IT, A. Di Matteo, Milan/IT, F. Zaccheria, Milan/IT,
L. Gasco, Turin/IT, S. Bellezza Oddon, Turin/IT, M. Zoccola, Biella/IT,
N. Scotti, Milan/IT, N. Ravasio, Milan/IT

70:00 SFEL PhD Excellence Award
Insect Tenebrio Molitor: Extraction Through Green Enzymatic Process,
Characterization, and Total Valorization of Lipids and Biomolecules (Proteins and
Chitin) for Food, Nutraceutical and Cosmetic Applications.
L. Pruvost, Vandoeuvre-lés-Nancy/FR, J. Jasniewski, Vandoeuvre-les-Nancy/FR,
M. Linder, Vandoeuvre-les-Nancy/FR

10:20 Optimal Crystallization and Emulsification of Fat in Cheese Powder-The Route to
Less Surface Free Fat
E. Frahm, Aarhus/DK, A. Naseri, Ringe/DK, |. Hansen, Ringe/DK,
T.K. Dalsgaard, Aarhus/DK, L. Wiking, Aarhus/DK

10:40 Coffee Break and Expo
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SCIENTIFIC PROGRAMME - LECTURES

Wednesday, 15 October 2025 Morning

Mahler-Saal

PHYSICAL CHEMISTRY
Alternative Techniques

Chair(s): Eckhard Fléter, Imogen Foubert

09:00 Raman Spectroscopy of Fat-rich Foods
F.A. De Witte, Ghent/BE, K. Dewettinck, Ghent/BE, P. Vandenabeele, Ghent/BE,
F. Van Bockstaele, Ghent/BE

09:20 Understanding Oil Syneresis in Nut Pastes: The Impact of Grinding Technology and
Parameters on Oil Separation

H. Schacht, Freising/DE

09:40 Lubricative Properties of Semi-Crystalline Lipid Systems
L. Sanders, Ghent/BE, F. De Witte, Ghent/BE, D. Van de Walle, Ghent/BE,
F. Van Bockstaele, Ghent/BE, K. Dewettinck, Ghent/BE

10:00 Lipid Self-assemblies for Nutrition
L. Sagalowicz, Lausanne/CH

10:20 Endogenous Phospholipids in Pulse Protein Ingredients: Do they Contribute to the
Interfacial Stabilization of Emulsions?
C. Berton-Carabin, Nantes/FR, E. Keuleyan, Nantes/FR, V. Beaumal, Nantes/FR,
S. Laurent, Nantes/FR, A. Meynier, Nantes/FR, A. Riaublanc, Nantes/FR

10:50 Coffee Break and Expo

Héndel-Saal

11:10 DGF WILHELM NORMANN MEDAILLE LECTURE
Chair(s): Torben Kiichler
MOSH/MOAH Analysis and Findings: Developments across Four Decades
Markus Biedermann, Kantonales Labor Zirich, Switzerland

1210 Closing Address and 2027 Announcement
Chair(s): Karel Hrncirik, Karin Schwarz, Marc Pignitter
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Olive Oil, Monday 13 October 2025, 11:30-11:50. Mahler-Saal
Clustering of Italian Monovarietal Extra Virgin Olive Oil through
Statistical Analysis of Sensory and Chemical Data for its Valorization
Tommaso Ugolini', Carlotta Breschi', Alessandro Parenti', Fabrizio Melani?, Franco Pasquini®,

Marzia Migliorini®, Nadia Mulinacci?, Bruno Zanoni', Lorenzo Cecchi'
'"DAGRI Department, University of Florence - Florence, Italy
2NEUROFARBA Department, University of Florence - Florence, Italy
SANAPOO association - Florence, Italy

Monovarietal extra virgin olive oil (MEVOO) is a niche product whose production has
been constantly increasing in the last decades. MEVOOs of different cultivars are
characterized by peculiar sensory attributes, which appeal to specific consumer
segments. However, consumers’ choices are still mainly driven by the country of origin
of an oil rather than by its botanical origin, as many consumers do not have adequate
tools to appreciate the peculiar sensory features of oils from different cultivars. This
happens also because MEVOO's characteristics are often not well-defined, and
consumer information is lacking on the topic. MEVOOs of different cultivars are also
differentiated by chemical profiles: phenolic compounds, terpenes and LOX pathway
derived VOCs are the molecules more capable of differentiating MEVOOs [1].

The aim of this research was to divide MEVOOSs into clusters of cultivars mainly based
on their sensory features, while searching for correlation with chemical data.
Approximately 300 samples from 14 of the main ltalian cultivars, collected over 4
harvesting seasons (2020-2023) were sensorially evaluated by a professional panel
using an innovative profile sheet focused on the different nuances of positive attributes,
and analyzed via HPLC-DAD (phenolic fraction) and HS-SPME-GC-MS (terpene and
volatile fractions) [1,2]. The analysis of sensory data with GA-LDA-HCA allowed the
cultivars to be grouped into three distinct clusters, which were validated using chemical
data (accuracy ~ 96%). The most significant sensory and chemical parameters that
characterized each cluster were individuated and correlated when possible. This
approach can be useful for MEVOOSs' valorization in terms of consumer knowledge and
acceptability, as well as to create different segments of MEVOO and different concourse

classes, characterized by specific sensory and chemical profiles.

[1] Ugolini et al., 2024, Journal of Agricultural and Food Chemistry, 72, 11124-11139
[2] Cecchi et al., 2019, Journal of Agricultural and Food Chemistry, 72, 2813-2825
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