
SeAMK International Week 2022

21-25 November 2022

Tuesday 22.11.2022 at 9.00–10.45 Frami A440.5 MPP + Link: Liity 

kokoukseen napsauttamalla tästä

Zaborskiene Gintare, Lithuanian University of Health Sciences: 

Functional meat products / Matti-Pekka Pasto/BIELI19, BIELI20

Tuesday 22.11. at 14.15–15 Prikka + Teams-link: Click here to join the 

meeting

YU BINWEN, Sanda University: The Chinese food catering culture and 

tea ceremony culture / Leena Arjanne/RESTO22

Wednesday 23.11.2022 at 12:15-14:00 Frami A520.7

Kabašinskienė Aistė, Lithuanian University of Health Sciences: Influence 

of sugar replacements on sensor / Sarita Ventelä/BIELI22

Thursday 24.11.2022 at 11.00 – 11:45 Frami A420.5

Moreira da Silva Aida, Institute Polytechnic of Coimbra: A sea of 

opportunities for maritime plants as food ingredients / Sarita 

Ventelä/AFE22A

Programme in Food Processing&Biotechnology and Hospitality Management

https://teams.microsoft.com/l/meetup-join/19%3ameeting_OTNlNzJjN2QtZTFjYS00YTY3LWJlNDktOTFkNDBhZDhhMGFm%40thread.v2/0?context=%7b%22Tid%22%3a%228e83a730-1a46-40ed-8797-1d2d98cac2d1%22%2c%22Oid%22%3a%229d103c14-f473-45aa-b5f5-c0fa1265c98b%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_NDcyMzk0OWYtYWMwYi00NGFlLWE3N2EtYWZmNzhiNzI1N2Mx%40thread.v2/0?context=%7b%22Tid%22%3a%228e83a730-1a46-40ed-8797-1d2d98cac2d1%22%2c%22Oid%22%3a%22aaffad9e-1310-4cbc-aacd-baab520e330d%22%7d


SeAMK International Week 2022

21-25 November 2022

Networking&Workshops on Wednesday 23.11.2022

13:30-14:00 Coffee at faculty coffee room (Frami A, 5th floor)

14:00-14:15 Presentation of degree programmes and cooperation 
opportunities (A540.1
Jarmo Alarinta, Anu Katila and Taru Mäki)

14:15-15:00 Workshops

Theme 1: Preserved food and security of supply/Säilykkeet ja 
huoltovarmuus (A540.3: Merja Kyntäjä and Stimbirys Artūras online)
Theme 2: New ingredients in food/Uudet ainesosat ruuissa (A530.9: 
Jarmo Alarinta and Moreira da Silva Aida)
Theme 3: Effect of artificial sweeteners on sensory quality/ 
Keinomakeutusaineiden vaikutus aistittavaan laatuun (A550 lobby: 
Sarita Ventelä and Kabašinskienė Aistė)
Theme 4: Functional meat products/Funktionaaliset lihatuotteet
(A540.1: Matti-Pekka Pasto and Zaborskiene Gintare)
Theme 5: Scanning electron microscope/Elektronimikroskoopit
(Classroom tba: Lotta Haapala ja Philipp Häfner)
Theme 6: Hospitality Management (A520.6: Ilkka Latomäki 
and Yu Binwen online)
Theme 7: Renewable energy focused on biomass (A120.1: Juha Tiainen 

and Lubos Passian online)


