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16:30 RHA=ICHT=Y
Mr. Jeppe Solmer, Director Asia, Invest in Denmark, Ministry of Foreign Affairs of Denmark

16:35 FA& TR
(A1) OEB/EFADR® EFEEERHER 2F JIAMEA  (EXKLH0IRER BER)

16:40~ 18:00 FLErT—L 3> (£10-12%)
AR TUY—YKEEE - AMESEE Mr. Jesper Vibe-Hansen

1. 16:40~

- " Postbiotics for health —Analysis and application of functional gut microbial
metabolites of food components —"
REBRFZXZR RFHEH HZ /DI JE

- " Enzyme Engineering for Green and Sustainable Production of Diverse Range of
Hydroxy Fatty Acids with High Potential in Industrial and Medical Applications”
Bekir Engin Ester, PhD, Assistant Professor, Department of Biological and Chemical
Engineering / Aarhus University

- "Industrial applications of Gut Microbial Fatty Acid Metabolites"


https://us02web.zoom.us/webinar/register/WN_alXS-2OhRGum9FP8p-4Zzw
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2. 17:20~
- "Species- and strain-dependent prebiotic assimilation ability within
Bifidobacterium genus: Mechanistic insight into responder and non-responder
status "
RMXEXRER £HEEMEE HE RFLU 5
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- "Breastmilk-promoted bifidobacteria produce immuno-modulatory aromatic lactic
acids in the infant gut "
Martin Frederik Laursen, PhD, Senior Researcher, National Food Institute Research group
for Gut, Microbes and Health / Technical University of Denmark

- "Potential of probiotic Bifidobacterium in improving cognitive function — Clinical
effects and products development— "
FARIAEKRASHE SRR ERSHER #HERE XF Mt

18:00 "“Open Innovation Initiative - Filed for Knowledge Integration and Innovation”
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