Alternative Protein Production &

Techno-functional Characterization

TRAINING SCHOOL

@ Practical application for protein production and extraction technologies

@ Application of produced proteins into final products which are a part of Mediterranean Diet

@ Methods for techno-functional characterization of the produced proteins

6-8 March, 2024

American University of Beirut,
Lebanon

APPLY"

Submit your CV & motivation letter to the submission
form by 3 1st of January 2024, Monday.

*In person participant limit is 25 and the event is only open
to PhD students in relevant subject areas. Financial support is

unavailable, but PRIMA Project PhDs may be funded through
their projects. Contact your Project Coordinator for details.

Focusing on evolving consumer demands
and sustainability, FunTomP transforms
Mediterranean tomato products.

Using innovative  processing  and
plant-based ingredients from agricultural
waste, the project enhances health benefits,
reduces environmental impact, and
rekindles adherence to the Mediterranean
diet for a healthier, sustainable future.

@ www.funtomp.com

PRIMA

IN THE MEDITERRANEAN AIQEA

ProxIMed focuses on developing over 20
alternative protein products with the active
involvement of consumers, industry
partners, and innovative technologies.

By reducing environmental impact,
improving food security, and enhancing
food choices, ProxIMed strives to shape a
healthier and more sustainable future for
the Mediterranean population.

@ www.proximedprima.eu

This project is part of the PRIMA programme,
which is supported under Horizon 2020, the
European Union’s Framework Programme for

Research and Innovation




