From: ISEKI-Food Association [mailto:office@iseki-food.net] 
To: Subscriber
Subject: [IFA eNews] Invitation to webinar: Reutilization of food waste: 4) Protein and Lipid Recovery with Isoelectric Solubilization / Precipitation

Dear Subscriber,

we would like to inform you about following webinar:
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	Reutilization of food waste: 4) Protein and Lipid Recovery with Isoelectric Solubilization / Precipitation

	 

	Join us for a Webinar on December 11
 

Currently, the most common definition of "by-products" is all of the edible or inedible materials left over following processing of the main product. The amount of fish by-products is huge and there is a large potential for making more value-added products from this raw material. On the other hand, dark chicken meat has been considered as a major underutilized commodity due to increasing demand for further processed chicken breast meat products.   
This is highly interesting as it has been estimated that if we succeed in utilizing more food by-products as food for humans and as ingredients in foodstuff, health foods, nutraceuticals, pharmacy, cosmetics, etc., the added value may increase 5-fold.   
Furthermore, if proper meat recovery technology is successfully applied, the recovered meat can result in added revenue for processors as well as reduce environmental pollution associated with disposal of the processing by-products. Among previous efforts to improve the utilization of these kinds of raw materials are inventions involving different types of deboning equipment. To obtain a good yield from such low cost raw materials, it is necessary to use a high belt pressure which implies drawbacks like decolorization by blood and other pigments as well as other unwanted substances like skin, small bones, cartilage, etc. 
The most promising technology to increase the utilization of by-products is isoelectric solubilization/ precipitation (ISP). This technology aims to concentrate and isolate muscle proteins and lipids from by-products. 
Product development that incorporates the "voice of consumer" is crucial to understand and satisfy consumers' needs to manage these product development challenges. The overall objective of this webinar is to present the feasibility of protein and lipid recovery from muscle food by- products by using ISP in order to develop functional food products.
Title:
Reutilization of food waste: 4) Protein and Lipid Recovery with Isoelectric Solubilization/Precipitation
Date:
Tuesday, December 11, 2012
Time:
6:00 PM - 8:00 PM CET
Please register at: https://www3.gotomeeting.com/register/494839774
After registering you will receive a confirmation email containing information about joining the Webinar.
System Requirements
PC-based attendees
Required: Windows® 7, Vista, XP or 2003 Server
 

Mac®-based attendees
Required: Mac OS® X 10.5 or newer
 

Mobile attendees
Required: iPhone®, iPad®, AndroidT phone or Android tablet



For more information and to register please go to https://www.iseki-food.net/List-of-Webinars 

With kind regards
ISEKI-Food Sekretariat
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