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Tentative program for the 6th Nordic Lipidforum Academy 
Ålesund - Norway, 8 – 12 June 2022 

Where: Borg Sommerhotell Ålesund – Ålesund, Norway 

(There might be changes in the program.) Date of revision:02/05/2022 16:12:00   
Wednesday 
12:00-13:00 Registration - Welcome and Introduction 
13:15-14:45 Basic lipid chemistry – University lector PhD Anna-Maija Lampi 
 Coffee/tea/refreshments  
15:15-16:15 Lipids in raw materials – Research Scientist Robert Wolff and Senior Scientist PhD 

Astrid Nilsson 
16:15-17:00 Starting the project works 
19:00 Welcome dinner 
 
 

 

Thursday 
Raw materials & Processing, sustainability and side streams 

08:30-09:30 General processing of seed oils - Astrid Nilsson and Anne-Maija Lampi 
09:30-10:00 Lipids in Oats – Research team leader VTT, PhD Pekka Lehtinen  
10:00-10:30 Processing of marine lipids – Robert Wolff 

Q&A - part 1 
 Coffee/tea/refreshments 
10:45-11:15 Novel processing for marine lipids – Senior Scientist PhD Revilija Mozuraityte  
11:45-12:15 Omega-3 production – R&D Manager EPAX Norway, PhD Iren Stoknes  
 Lunch 
13:30-13:50 Oat oil - TBC  
13:50-14:15 Marine oils – commercialising and valorisation -TBC 

Q&A - part 3 
 Coffee/tea/refreshments 
14:45-15:15 Rapeseed protein – side streams from seed oil production – Business Development 

Manager at Avena Nordic Grain Oy, Jenny Tallberg. 
15:15-15:45 Side streams and underutilized blue biomasses -quality and potential – Senior 

Researcher DTU, PhD Ann-Dorit Moltke Sørensen 
15:45-16:15 Lipids in side streams from agriculture – Lipids in side streams from agriculture – 

Research Director at Consiglio Nazionale delle Ricerche SCITEC (ITA), PhD 
Nicoletta Ravasio. 

Q&A - part 4 
16:30 Project work 
 
 
Friday 
08:30-10:15 Lipids in nutrition – part I and part II – Professor Emerita Guðrún Valgerður 

Skúladóttir  
 Coffee/tea/refreshments 
10:30-11:00 Very long chain unsaturated fatty acids – Astrid Nilsson 
11:00-11:30 Lipid oxidation during digestion – Professor Ingrid Undeland, Chalmers University 

of Technology  
Q&A - part 5 

11:45-12:30 Encapsulation of lipids - general overview – Professor NTNU, Eva Falck  
 Lunch 



 
13:30-13:50 Encapsulation of lipids - prilling technique – Postdoc Researcher University of 

Turku, PhD Annelie Damerau  
Q&A - part 6 

14:00-14:20 Lipids in meat alternatives – Astrid Nilsson 
14:20-15:50 Oleogels - Adjunct Professor, University of Helsinki, PhD Fabio Valoppi 

Q&A - part 7 
 Coffee/tea/refreshments 
16:15 Project work 
 
 

 

Saturday 
08:30-10:15 General Lipid Oxidation and Antioxidants – part I and part II – Professor at DTU, 

Charlotte Jacobsen 
Q&A - part 8 

 Coffee/tea/refreshments 
10:45-11:15 Modified antioxidants for prevention of lipid oxidation in emulsions – Ann-Dorit 

Moltke Sørensen 
11:15-11:45 Off-flavours in meat alternatives - Anna-Maija Lampi 

Q&A - part 9 
12:00-13:00 Lunch 
13:00-13:45 NMR analysis of lipids – Assistant professor at University of Turku (FIN), PhD 

Maaria Kortesniemi 
13:45-14:15 New analytical techniques, lipid classes, lipidomics – Senior researcher PhD, Anna 

Nordborg 
Q&A - part 10 

 Coffee/tea/refreshments 
15:00 Presenting project work 
19:00 Dinner in Ålesund 
  

Sunday 
09:00-10:00 Enzymes in Lipid Technology – Senior Specialist PhD Elin Kulås  

Q&A - part 11 
 Coffee/tea/refreshments 
10:30-11:30 Lipid oxidation in processed foods – Professor Karin Schwarz  
11:30-12:30 Infant formula, pharmaceuticals – Professor University of Copenhagen, Anette 

Müllertz 
Q&A - part 12 

12:45-13:00 Closing the 6th Nordic Lipidforum Academy 
13:00 Lunch 

Important information 
For PhD-candidates 
To earn up to 3 ECTS credits, some extra work must be done in addition to the academy. The committee is 
currently working on a suggestion regarding some preparatory and complementary work. This might be some 
sort of motivation letter and a reflection document to sum up.  

Before the academy 
Before the academy the participants should write a motivation letter. The letter should contain talk over and 
thoughts regarding; Why they attend the Academy, what would you like to learn more about, Which topic 
would you like to take a deeper look in to or emphasis on? The motivation letter should also contain some 



 
thought about choice of topics in the project work during the Academy and how to approach the topic. 
Relevant literature should also be presented, to reflect the problem chosen. 

In addition, the participants should spend some time together with other members of the group (which will 
be organised within week 19. Registered participants after that, will be given a group), working with 
modifying or specifying the topic according to the needs/wishes of the participants. 

The motivation letter should contain up to 1000 words.  

Project work 
During the Academy, the participants will be working in small groups on selected topics. The following topics 
are suggested: 

1. Sustainable sourcing of oils and fats  
2. Novel or emerging processing techniques of oils and fats 
3. Assuring high nutritional quality of lipids  
4. Lipid oxidation and antioxidants 
5. Emerging techniques in lipid analysis 

The participants choose topics and work together in within the groups before the Academy. Each group are 
welcome to define problem within the topic and narrow what to emphasis in the work. Each group should 
search for and present relevant literature.   

On Saturday, the group should give a 15-20 min presentation of their project work (including at least five 
citations to scientific literature). 

After the Academy 
After the Academy is finalised, the participants should write a self-reflection note of what they have learned 
during the course and how they will use the knowledge in the future. Project work could be included as an 
appendix.   

The reflection document should contain up to 1000 words.  

The Organising Committee are working on some sort of a Kahoot-quiz regarding the materials provided. This 
will be available two weeks after the Academy.  

Organizing committee: 
University Lecturer PhD Anna-Maija Lampi: Has been working at the University of Helsinki (FIN) for over 20 
years after earning her PhD. She has been studying lipid oxidation and developed several analytical methods 
to analyse and follow changes in nutritional and sensory quality of foods. During the past years her focus has 
been in cereals and pulses, and more recently in e.g., their off flavours.  

Professor Emerita Gudrun Valgerdur Skúladóttir: Is research professor emerita at Faculty of Medicine, 
University of Iceland. Her main interest has been in marine omega-3 long-chain polyunsaturated fatty acid 
(LC-PUFA) intake associated with health, and disease.     

Senior Researcher PhD Ann-Dorit Moltke-Sørensen: Ann-Dorit is working as a Senior Researcher at the 
National Food Institute, Technical University of Denmark (DTU Food). Since 2005 she has worked in the area 
of lipid oxidation in foods with main focus on antioxidant’s efficacy in emulsified systems. In the last five 
years, her work area has also counted side-streams and underutilized species from blue biomasses, 
hereunder preservation for improved quality and valorisation. 

Research Scientist MSc Robert Wolff: Robert has been a Research scientist at SINTEF Ocean (NOR) for more 
than a decade. Robert has a long experience as production manager in the omega-3 industry (EPAX Norway 



 
AS). He held a master's degree within chemical engineering and process technology from Norwegian Institute 
of Technology (NTH/NTNU) in Trondheim, Norway. He has been involved in the Nordic Lipidforum for more 
than 10 years, since 2015 he has acted as secretary. Robert also gave a lecture at the Academy both in 2011 
and 2017 and has been part of the organising committee several times.   

Senior Scientist Astrid Nilsson: Astrid is a Senior Scientist at Nofima, division Food and Health. Her research 
area includes fat and fat-soluble components in raw materials and products and their importance for taste, 
nutritional quality, and shelf life of different foods. She received her PhD in biochemistry at the University of 
Oslo (UiO) in 1987. The scientific work was done at The Institute of Nutrition Research, UiO in the field 
partially hydrogenated marine oil, nutrition, and the risk of cardiovascular diseases.  

Professor Ingrid Undeland: Chalmers University of Technology.  

Contact information: 
Anna-Maija Lampi - anna-maija.lampi@helsinki.fi  

Ann-Dorit Moltke Sørensen - adms@food.dtu.dk  

Ingrid Undeland - undeland@chalmers.se  

Guðrún V. Skúladóttir - gudrunvs@hi.is  

Astrid Nilsson - astrid.nilsson@nofima.no  

Robert Wolff – Robert.wolff@sintef.no  

If you have questions, don’t hesitate, and feel free to contact us! 
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