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About

TRANSCOLAB is a European project that brings together universities, research centres, foundations, and com-panies from Castilla y León and Northern Portugal. This project intends to strengthen the connection betweenresearch institutions and companies, identifying the challenges and needs of the cereal industry and the existingscientific-technological capacities of the participating entities. It also aims to generate novel products, promoteknowledge and innovation transfer, and develop a series of actions to promote innovative products and proces-ses in the cereal sector, particularly in bakery and pastry.
Therefore, and because the project is coming to an end, the TRANSCOLAB partners organised an internationalcongress, bringing together researchers and professionals to share innovative ideas in this field. The congress isdivided into four different topics:

1. Past as key to the future (ancient grains, wholemeal products, and sourdoughs)
2. New Ingredients in grain-based products (Pseudocereals, pulses, and new flour sources)
3. Novel technologies, processes, and products
4. Sustainability and Circular economy.

The TRANSCOLAB SUMMIT team would like to thank you for your application to the congress, contributing toits success, with more than 170 registrations. The submitted works were received, processed, divided into twomain categories (Oral Communications and Posters), and later distributed according to the aforementioned to-pics. In total, 34 Oral and 42 Panel Communications will be presented, joined by three Technical Communicationsand six plenary lectures. Moreover, the TRANSCOLAB SUMMIT will start with a Traditional and Innovative Bakeryworkshop, with 45 participants. On the SUMMIT’s last day, we will have a discussion panel regarding “Myths andtruths regarding cereal consumption”. Once again, we would like to thank you all for attending our congress, andwe hope to see you again at future research events.
The TRANSCOLAB SUMMIT team.
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Alessandra Marti, Ph.D

Associate Professor at the Department of Food,
Environmental and Nutritional Sciences at the
Università degli Studi di Milano, Italy. 
Her main research activity focuses on understanding
the effects of processing on the interactions among
starch, protein, fibre and water - the main
components in grains and related products – as well
as their role on the quality of final products with
particular attention to bread and pasta. Furthermore,
she's involved in the development of fibre-enriched
products, gluten-free products and in the exploitation
optimization of legumes, minor cereals,
pseudocereals, and perennial crops

Trends in grain-based foods
S U S T A I N A B L E  I N G R E D I E N T S ,  P R O C E S S E S  A N D  P R O D U C T S

Past as key to the future
(ancient grains, wholemeal products, and sourdoughs)

Carlo Giuseppe Rizzello, Ph.D

Full Professor in Food Microbiology at La Sapienza
University of Rome, (Department of Environmental
Biology), Italy. 
His area of expertise includes proteomics and
enzymology of lactic acid bacteria; bioactive
compounds; nutritional and functional aspects of
fermented foods; fermented food biotechnologies;
biotechnological protocols for the food wastes
valorisation
He is member of the editorial boards of International
Journal of Food Microbiology and Foods, and guest
associate Editor for Frontiers in Nutrition, Frontiers
in Microbiology and Fermentation. Moreover, he was
scientific responsible for technology transfer
projects (ca. 60) with many industries af the agri-
food sector.
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