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Welcome to the Food Symposium 2022! 
It is a pleasure to have you all here in the 
newest building of the WUR campus, 
Omnia. Let us introduce ourselves. 
We are Job Smetsers and Charlotte 
Reemeijer. Job is the president and 
Charlotte is the PR-commissioner of 
the Nicolas Appert Lustrum Board 
2022. We together are responsible 
for leading the organisation for this 
Symposium. Of course, we cannot do 
this on our own. Together with our 7 
hard-working committee members we 
tried to make this day an unforgettable 
one. You can meet the rest on the last 
page of this booklet, so take a look! 

After one and a half years of 
preparations, we are finally ready 
to present to you seven fantastic 
speakers and four different workshops. 
Furthermore, several companies will 
be present at the company market. We 
hope to see you during the day and at 
the end during our network drink to 
end this inspiring day with a relaxing 
chat!
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Since 2019, Tiny van Boekel is emeritus 
professor in Food Science. He is 70 years 
young and 45 years married to the love of his 
life Corrie Tholen. He studied BSc and MSc 
Food Science and Technology at Wageningen 
University from 1970-1977, then graduated 
with a PhD, also at Wageningen University 
in 1980. After that he worked for some 2 
years at the Dutch Food Safety Authority 
in Rotterdam. Late 1982, he returned 
to Wageningen University as assistant 
professor and stayed until his retirement, 
gradually moving from assistant professor 
to associate professor to full professor in 
2001 at the Product Design and Quality 
Management chair (now Food Quality & 
Design). 
Tiny was also Program Director and Study 
Advisor of Food Science and Technology and 
chair of the Program Committee. In 2012, he 
became Dean of Education at Wageningen 
University (responsible for all BSc and MSc 
programs at WUR). When he was about to 
retire in 2017, he was asked to stay as an 
intermediate Special Professor in Dairy 
Science & Technology for 2 days a week. 
Then, finally, Tiny retired officially in April 
2019. However, he is still active as emeritus 
professor, giving courses, teaching, taking 
part in various working groups and writing 
and evaluating papers. Since he became full 
professor, he has been quite active in the 
media in, sometimes very controversial, 
debates around food and nutrition, 
something that he enjoyed to do. He likes to 
stimulate food scientists to be more active 
in discussing ethical problems around food 
production.

Tiny van Boekel

Day 
Speakers

“I like to stimulate food 
scientists to be more active in 
discussing ethical problems 

around food production.”



Born in Hilversum, Ralf Hartemink 
started his studies in Wageningen 
quite some time ago , when the Food 
Technology programme had only existed 
for 4 years and was fully in Dutch. The 
year he started there were just over 100 
students, which was one of the largest 
at the Landbouwhogeschool at the time. 
Like many students, Ralf thought 4 years 
(3 years of courses, one year of thesis and 
internship) was too short and intended 
to take multiple theses and internships 
and extra courses. He chose the ‘ free 
specialisation’  option, which basically 
covered what is now the MSc Food Safety, 
with two theses (one on aflatoxin, the 
other on shellfish poisoning) and two 
internships, the first on probiotics (very 
new topic at the time) and a second at 
the Icelandic Food Inspection Service 
on Listeria in seafood. When he wanted 
to get back to Wageningen for his third 
thesis (in toxicology), he got offered a job 
at the Icelandic Fisheries Institute. So 
instead of a thesis, he stayed in Iceland 
for another 3.5 years. Later he was 
offered a PhD in Food Microbiology on 
prebiotics and in 2002 Ralf was asked to 
re-design the programme to the BSc-MSc 
set-up and internationalisation. From 
there, he became programme director 
and still remains a teacher at the Food 
Microbiology department.

In his own words, Ralf is starting to 
become a bit of a dinosaur, having been 
though a number of changes in name 
of the organisation, having seen a huge 
number of students pass by, having seen 
a new campus being developed, etc. But 
he still likes to teach and is still not the 
longest staff member in the food groups...

A different way of teaching was his 
10 years as tour guide in Iceland 
and Greenland. Showing people the 
countries (then not yet very popular) 
and explaining the geology and nature. 
To study geology was also his second 
choice after Food Technology at the time, 
and both countries are geologically very 
interesting. To see volcanic eruptions 
live, is very impressive to say the least..

Ralf also spends a lot of time on his 
website, which he started in 1995 (!) 
on civic heraldry. He also has a huge 
collection of heraldic material and the site 
has now grown to include over 260.000 
images and is one of the oldest and largest 
private sites in the Netherlands. But it 
will never be finished... 

(www.heraldry-wiki.com).

Ralf Hartemink
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“So I am getting a bit of a 
dinosaur here, having been 

though a number of changes in 
name of the organisation, seen 

a huge number of students pass 
by, seen a new campus being 

developed, etc.”



Welcome to the Food Symposium 2022! We are happy to organise a live event again and 
would like to give some information about the day beforehand. The Food Symposium 
will take place on the 1st of October at Omnia (Hoge Steeg 2, 6708 PB Wageningen) and 
is themed: “reFOODlution, the past and present of food as foundation of the future”. 
With various speakers and workshops, we would like to take you through time! 

Every five years, study association Nicolas Appert organises a Lustrum to celebrate 
its existence. This year, the study association turned 60! To honour the 200th birthday 
of Louis Pasteur and all the other French revolutionaries, the theme of the whole 
lustrum is: VIVE LA REVOLUTION. As Nicolas Appert is the study association for all 
food science studies of Wageningen University, reFOODlution was chosen as this 
year’s Symposium theme!

The Symposium will start at 10:00 sharp with a small introduction. Our doors are 
open from 9:00 onwards. The day has a fixed schedule and therefore we kindly ask 
you to arrive on time. Please plan time for your registration, finding your friends 
and getting to your seat comfortably before 10:00. As mentioned before, there will 
be presentations and workshops about food related topics. The presentations will 
take place at the podium and the workshops in the auditorium. In between the 
presentations and workshops, small breaks are included to change rooms or have a 
bathroom break. The longer breaks at 12:05 and 14:55 are reserved for lunch and coffee. 
Apart from the presentations and workshops, a company market will be organized 
as well. This can be visited during the coffee/lunch breaks or during the drink at the 
end of the day. 

On the day itself, different programs will be followed simultaneously, each program 
corresponding to a unique set of presentations and workshops.  Via email you will 
receive a colour that corresponds to the specific program you will follow during the 
day. Please remember this colour and follow the matching program.

As there is no parking space at Omnia itself, it is advised to park your car at Lumen or 
Gaia. Bicycles can be parked in the bicycle shed present at Omnia. If you are travelling 
with public transport, please note that station Ede-Wageningen is closed on the 1st of 
October. The nearest bus stop is Campus Atlas. At Omnia, an unattended cloakroom 
is present at the entrance. If you want to store you belongings, lockers are available 
as well. As a final remark, the auditorium has small tables present to place laptops 
and notebooks. Therefore, large laptops and notebooks will unfortunately not fit. 

Thank you for joining us during the Symposium, we hope that you will enjoy this 
eventful day!

General Information 
& House Rules 
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Schedule

Schedules per colour scheme: see pp. 17 & 18
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Start End PODIUM AUDITORIUM

09:00 10:00 Entrance and Welcome

10:00 10:15 Introduction Talk

10:15 10:45
Guido Sala

WUR
WORKSHOP 1

Yor-In

10:45 10:55 Group Shift

10:55 11:25
Bram Dekkers

FrienslandCampina
WORKSHOP 2

Ynsect

11:25 11:35 Group Shift

11:35 12:05
André Pots

Unilever
WORKSHOP 3

Ynsect

12:05 13:45 Lunch Break

13:45 14:15
Birgit Dekkers

Rival Foods
WORKSHOP 4

Fermentation

14:15 14:25 Group Shift

14:25 14:55
Peter Nieuwkerk

Gastronology
WORKSHOP 5

Fermentation

14:55 15:30 Coffee Break

15:30 16:00
Edgar Suarez Garcia

FUMI Ingredients
WORKSHOP 6

Pectcof

16:00 16:10 Group Shift

16:10 16:40
Cristina Prat

FULFoods
WORKSHOP 7

Pectcof

16:40 16:55 Closing Talk

16:55 18:00 Network Drink



Location 
Map

Parking

Omnia map
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Being a Nicolas Appert Alumni himself,  Bram  
Dekkers is extremely proud to present at the upcoming  
reFOODlution symposium. 

Since his Master Food Technology, Bram has been  
working in various supply chain roles at Friesland- 
Campina, which he has been doing for 15 years now.  
Currently, he is responisble for the  technology business of 
FrieslandCampina’s cheese, a beautiful, both nutritional 
and indulgent product. This year, the company celebrates 

its 150th year of existence, which is a great moment to take you on a journey from 
our entrepreneurial roots to our solutions for the future challenges ahead. 

Guido Sala works as lecturer at the chair of Physics and 
Physical Chemistry of Foods of Wageningen University 
and Research. His research activities focus on the 
engineering and instrumental characterisation of food 
texture, especially the texture of cheese, ice cream and 
chocolate. 

Next to his interest in food physics, he cultivates a passion 
for history, and is co-developer and teacher of the course 
History of Food Production, which can be followed by 

students of all specialisations within the university.

FrieslandCampina

Bram Dekkers

Wageningen University & Research

Guido Sala

Speakers



7

Birgit Dekkers (PhD) is founder of Rival Foods, a 
company that is  developing a new technology called 
Shear Cell Technology to make next-generation plant-
based substitutes for meat, fish and poultry. The 
company is a Wageningen University spin-off.

Today, there are only plant-based alternatives to 
processed meat products such as burgers, sausages 
and minced meat available. Rival Foods is working 
on the next generation of meat alternatives, so-called 
whole-muscle substitutes such as chicken breast fillet, 
pork tenderloin and fish fillet from plant-based protein 
sources.

André Pots currently leads the Unilever Nutrition 
Product and Process Science R&D team in Wageningen. 
This team develops science to enable step change 
improvements in product quality, sustainability and 
cost applicable for the global Unilever foods portfolio. 

André is a Food Technologist from WUR and has a PhD 
on structural properties and aggregation behaviour of 
vegetable protein. He joined Unilever in 1999 as process 
development manager in the Unox factories in Oss. 
Next, he worked on the ‘dry Savoury portfolio’: soups, 
bouillon, seasoning, noodles, and meal solutions for the 
Central European Unilever business, based in Poznan, 
Poland. From 2010 until 2013, he led the European R&D 
program for Dressings in Europe. Followed by a move 
to Bangalore, India for a similar role for Foods South 
Asia. From the end of 2016 Andre has been leading the 
Foods Science and Technology program, focussing on 
dressings, dry savoury technology and in more recent 
years on meat alternatives.

Rival Foods

Birgit
Dekkers

Unilever

André Pots
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FUMI Ingredients is a start-up that develops biorefinery 
approaches for the production of functional ingredients 
from microbial biomass. The core concepts behind 
FUMI’s technology are minimal processing and maximal 
functionality. Since its start in 2019, FUMI has  actively 
been using several microbial biomass sources such as 
microalgae, bacteria and yeast. In 2020, FUMI started a 
collaboration with AB-InBev in order to valorize spent 
yeast from the brewery industry. The result of this is 
Revyve, a venture through which we aim to achieve 

commercialization at industrial scale. 

The ingredients produced using FUMI’s technologies can be applied in a broad range 
of formulations, in particular in food products where animal-based ingredients need 
to be removed. Or where a clean(er) label is required. Furthermore, FUMI continues 
the development of additional ingredients and further technology for the processing 
of microbial biomass to be used in other fields, such as cosmetics and feed.    

Edgar Suarez has a background in bioprocess engineering and several years of 
experience working in biorefineries, valorization of rest streams and downstream 
processing. In 2019 he cofounded FUMI ingredients and since then he has been 
dedicated to innovation and technology development as CTO. 

Gastronology 3D Food Works is the initiative of CEO/
founder Peter Nieuwkerk, owner of the international 
Budelpack Group. This family business, which was 
founded in 1971, is a well-known and reputable primary 
co-packer. Peter is responsible for strategy; his focus is 
on innovative projects in the food industry.

Delicious 3D food recipes and attractive 3D food designs 
are developed by Gastronology. Flavour and shape, 
gastronomy and technology come together in unique 

3D food products. It is an eating experience breakthrough for people with chewing 
and swallowing problems as 3D food is easy to eat, tastes better, looks inviting and 
increases the appetite. 3D food has numerous positive effects on the physical and 
mental well-being of people with dysphagia; it improves the quality of life!

FUMI Ingredients

Edgar Suarez Garcia

Gastronology 3D Food Works

Peter Nieuwkerk
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Cristina 
Prat
FULFoods

Cristina is passionate about combining innovation 
and technology to design triple bottom line solutions. 
She has a background in Chemical and Industrial 
Engineering with a specialization in bioprocess design. 
She started her career driving large capital projects 
and decarbonization investments across Asia, Africa 
and Europe. In 2020, Cristina co-founded FUL Foods 
with her MBA fellows Sara Guaglio and Julia Streuli. 
Featured as a Fast Company “World Changing Idea”, 
FUL is a food tech startup on a mission to scale future-
proof nutrition through its microalgae-based F&B 
brand. FUL has launched a proprietary biorefining 
technology that recycles CO2 from carbon emissions 
to produce nutrients. 

Besides her professional endeavours, Cristina has 
collaborated with several non-profit organizations 
in Nepal and India, bridging gaps within and across 
communities through more widespread access to 
technology, enhancing the productivity and quality of 
life of rural areas and slum residents. Cristina is also 
a board member of the INSEAD NAA Sustainability 
committee and supports the UN Race to Zero leading 
to COP27 as part of the Community Impact Challenge 
team.



Coen d’Ancona, 
Theo van de Poll &
Marloes Martens
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During this workshop, a discussion on some stimulating insect-
related topics will be held. This will be done with a Kahoot quiz 
that will keep the discussion flowing.  Of course Ynsect’s own 
vision on the statements will also be given and can be discussed 
as well. 

A nice bonus of this workshop is that everyone will be able to 
try a few warm and or cold Ynsect snacks that are made from 
insect-based ingredients!

 

Tim Hendriks & 
Stijn van Pinxteren

[WORKSHOP GIVEN IN DUTCH]

Gedurende deze workshop zullen we samen kijken naar hoe kwaliteitsfuncties er 
in de levensmiddelenindustrie praktijk uit zien. Vervolgens zullen we samen deze 
functies koppelen aan wat bij jou past als persoon. 

WORKSHOPS 2 & 3 - Ynsect

WORKSHOP 1 - Yor-In

Workshops
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Eddy Smid &
Bart Smit

Rudi Dieleman

This workshop will be given by Eddy Smid, a succesful 
professor at WUR and head of the microbiology department, 
and Bart Smit, a bio-and food technologist and founder of 
FerMentor. Both share a passion for everything related to 
fermentation, and are active within Smaakpark, where they 
turn this passion into foods that can be enjoyed by everyone. 

In this workshop, they will talk about fermentation and the sustainability of it while 
sharing their enthusiam on the topic. After the workshop everyone will want to start 
fermenting!

This workshop will focus on the enterpreneurial 
aspects of starting a food business. This will done 
by discussing some of the following questions:

- What sources of cash/equity are available to start-ups?
- How to deal with pre-revenue valuation?
- What to do with dilution?
- How to “split the pie” when starting up the business pre-revenue?

WORKSHOP 6 & 7 - Pectcof

WORKSHOP 4 & 5 - Smaakpark Fermentation



Symposium
Partners 
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Sponsors

Thijme Hijink (27) 
Process Technologist

Interested in biology I started my 
Bachelor Animal Sciences at Wageningen 
University. Becoming more and more 
invested in livestock production, the 
way we raise and produce the food we 
eat, I proceeded with the Master Animal 
Sciences after finishing my Bachelor. I 
choose the major Adaptation Physiology, 
which in short asks the question: How 
can production animals adapt to their 
environment and how can we create the 
best possible environment for them? 

Advertorial

“’Every day I learn something new on the job – 
when I’m working at the office, from home,  
as well as on site at customers.”

After graduating, Marel became my second 
employer after working for three years as a 
research assistant. During my study I loved 
looking at the biological side of production 
animals in highly technical environments. Marel 
unites my biological interests with state-of-
the-art technology and equipment, from live 
farm animals to products for sale at your local 
supermarket. As I’ve only recently started at Marel 
as Process technologist, I’m still going through an 
extensive training program to get me prepared for 
future tasks. Among others, providing technical 
support with novel prototype machines at 
customers, gathering performance data, and 
subsequent optimization advice. 
Growing numbers of people are interested and 
concerned about the welfare of the animals that 
provide them with food. We have a responsibility 
to treat the live animal as humanely as possible 
during its life, which includes the final part at 
the abattoir to avoid unnecessary suffering. 
Even though slaughter forms only a brief period 

within an animal’s life. As a Process Technologist 
at Marel, together with all my colleagues, I get 
the chance to help improve animal welfare with 
practical and innovative solutions related to live 
animal handling and stunning. As well as working 
on subjects related to improving food hygiene 
and meat quality or related to the environmental 
impact food processing has. 
I’m a very curious person and I like to understand 
how things work and learn new things. Working 
with people who are as curious as I am, and that 
are more skilled, makes my work the best learning 
environment there is. Every day I learn something 
new on the job – when I’m working at the office, 
from home, as well as on site at customers.  

About Marel
Marel is a global leader in transforming 
the way food is processed. We support the 
production of high quality, safe and affordable 
food by providing software, services, systems 
and solutions to the fish, meat and poultry 
processing industries. We bring together the 
best people, the most advanced technology and 
cutting-edge machinery to deliver real change 
in the way food is processed and consumed. 

Sustainability is at the core of our business, our 
groundbreaking solutions reduce waste while 
improving yields and creating economic value. 

Marel has a strong presence and a rich heritage 
in the Netherlands. Over 1800 of our 7000 
employees work at one of our Dutch sites: 

Boxmeer, Lichtenvoorde, Dongen or Opmeer. 
Marel is only as good as the people within it. 

Every time our people collaborate, cooperate 
and communicate, they contribute to making 
Marel a world leader in food processing. Our 
people make us the partner of choice for 
customers around the world. As we work 
together with food processors to transform 
the way food is processed, we understand the 
importance of individual representation and 
inclusion at work.

We come from a myriad of cultural, 
geographical, professional and 
personal backgrounds, and 
we respect and encourage this 
diversity. Just as we connect a series 
of high-tech products to create 
smarter factories, Marel’s value 
comes from the sum of its parts –  
its people.

For more information
Boxmeer 0485 586 111
Lichtenvoorde 0544 390 500
jobs@marel.com
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Why join
generation 
plant?
Have a  positive impact on people, 
animals & the planet

Challenging and dynamic workspace

 Learn daily, grow fast

 Team of caring people

Create your own career

Better careers. Better world.

Joinupfield.com
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We hope you will enjoy the 12th Lustrum Food Symposium of study association 
Nicolas Appert; reFOODlution: the past and present of food as foundation of the 
future. The event is organized by us, the Symposiumcie, a committee consisting of 
seven amazing members under the guidance of the Lustrum Board members Job and 
Charlotte.  

We already started early with the preparations for the symposium. A lot of work went 
into sending out emails and looking for a fitting location. We hope you will enjoy the 
symposium and we are exсited to meet you all!

Best regards,  

The Sympociumcie 2022  
Amber, Imke, Elianne, Job, Sophie, Charlotte, Yvonne, Anniek & Marjes 

Meet the 
Crew
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09:00-10:00 Entrance and Welcome

10:00-10:15 Introduction Talk

10:15-10:45 WUR

10:45-10:55 Shift

10:55-11:25 WORKSHOP Ynsect

11:25-11:35 Shift

11:35-12:05 Unilever

12:05-13:45 Lunch

13:45-14:15
WORKSHOP  
Fermentation

14:15-14:25 Shift

14:25-14:55 Gastronology 3D

14:55-15:30 Coffee Break

15:30-16:00 FUMI Ingredients

16:00-16:10 Shift

16:10-16:40 FULFoods

16:40-16:55 Closing Talk 

16:55-18:00 Network Drink
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12:05-13:45 Lunch

13:45-14:15 Rival Foods

14:15-14:25 Shift

14:25-14:55 Gastronology 3D

14:55-15:30 Coffee Break

15:30-16:00 WORKSHOP Pectcof

16:00-16:10 Shift

16:10-16:40 FULFoods

16:40-16:55 Closing Talk 

16:55-18:00 Network Drink
6

09:00-10:00 Entrance and Welcome

10:00-10:15 Introduction Talk

10:15-10:45 WORKSHOP Yor-In

10:45-10:55 Shift

10:55-11:25 FrieslandCampina

11:25-11:35 Shift

11:35-12:05 Unilever

12:05-13:45 Lunch

13:45-14:15 Rival Foods

14:15-14:25 Shift

14:25-14:55
WORKSHOP  
Fermentation

14:55-15:30 Coffee Break

15:30-16:00 FUMI Ingredients

16:00-16:10 Shift

16:10-16:40 FULFoods

16:40-16:55 Closing Talk 

16:55-18:00 Network Drink 5


