
 

10:30‐11:00 10:30‐11:00 10:30‐11:00 10:30‐11:00

18:30‐23:00 18:30‐23:00 18:30‐23:00 18:30‐23:00

16:15‐16:45
Effects of PEF on food matrices

S. Mahnic‐Kalamiza

09:00‐09:45 09:00‐09:45 09:00‐09:45 09:00‐09:45

PEF history, E. Vorobiev Medical applications, D. Miklavcic Metal release and seconday reactions 
during PEF‐treatment, G. Pataro

Freezing process, O. Parniakov

09:45‐10:30 09:45‐10:30 09:45‐10:30 09:45‐10:30

Microbial inactivation, J. Raso PEF effects on enzymes and food, R. 
Soliva‐Fortuny

Drying technologies, A. Wiktor

May 30th May 31st June 1st June 2nd June 3rd

Other emerging technologies, H. Jager

Coffee break Coffee break Coffee break Coffee break
11:00‐11:45 11:00‐11:45 11:00‐11:45 11:00‐11:45

Plant tissue electroporation, G. Ferrari
Modelling and simulation of PEF 

processess, C. Rauh
Industrial applications of PEF, S. Toepfl

Legislation and consumer acceptance, 
J. Lyng

11:45‐12:15 11:45‐12:15 11:45‐12:15 11:45‐12:30
Student presentations Student presentations Student presentations Exam

12:15‐14:00 12:15‐14:00 12:15‐14:00 12:30‐14:00
Lunch Lunch Lunch Lunch

14:00‐14:30
Registration

Practical course & Demonstration  Practical course & Demonstration   Practical course & Demonstration  

Closing remarks and certificates

Basic concepts on high voltage pulse 
generation, W. Frey

14:00‐15:00 14:00‐17:00 14:00‐17:00 14:00‐17:00

15:00‐15:30
Opening session, L. Mir

15:30‐16:15
Basic mechanismes of electroporation, 

N. Lebovka

16:45‐17:30

Welcome reception at the Compiègne 
golf field

 Social event: theater and buffet 
dinner

 Social event: bowling party
 Social event: gala dinner in the 

Compiègne castle


