
Plant proteins: from extraction processes to applications

Program : 

 Interests and challenges associated with plant proteins: nutrition, functionalities as ingredients and 
organoleptic properties.

 Overview of the different extraction processes and characteristics of the products obtained.

 The major sources of vegetable proteins: functionality, nutrition and associated challenges.

 Formulation of vegetable protein products.

 During the 2021/10/01 => B2B meeting:  individual sessions of 15 minutes with the training manager 
per registered person to specify all the necessary concepts - (optional and on registration)

Public : 

 producers and users of vegetable proteins.

Training manager: Frédéric BAUDOUIN– frederic.baudouin@improve-innov.com – +33 (0)3 60 24 87 04

Price : 500 € per participant

September 30th 2021 

From 3.30 pm to 6.30 pm : Distance training – In English


