
In english and in videoconference

Registrations :

Stéphanie FRANCLIN : +33 (0)3 22 44 26 55

stephanie.franclin@improve-innov.com

Events 2021



Plant-based protein ingredient market

Program : 

 World challenge

 Available sources

 Offer diversity

 How to select the good product?

 Protein ingredient cost structure

 Which ingredient for future?

 During the 2021/03/12 => 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 : 

 R&D manager, Procurement manager, Sales and marketing, Investors..

Training manager: Denis CHEREAU – denis.chereau@improve-innov.com – +33 (0)6 89 95 28 13

March 11th 2021 

From 4.00 pm to 5.30 pm : Distance training – In English

Price : 400 € per participant



Plant-based protein concentrate production by dry processing

Program : 

 Les principes physiques et techniques du fractionnement voie sèche appliqués aux isolats protéiques 
végétaux.

 Les paramètres de pilotage d’une ligne depuis le pilote jusqu’à l’échelle industrielle.

 La revue des technologies disponibles et en développement.

 L’impact des matières premières sur le fonctionnement d’une ligne de production.

 La qualité des produits obtenus ( fibres, amidon, fonctionnalité, sécurité alimentaire) et les 
techniques analytiques pour caractériser les différentes fractions obtenues.

 During the 2021/04/09 => 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 : 

 Chefs de projets R&D ou engineering, exploitants d’installations existantes.

Training manager: Jean-Charles MOTTE– jean-charles.motte@improve-innov.com – +33 (0)3 60 24 87 03

Price : 500 € per participant

April 8th 2021 

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



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



Plant-based protein isolate production by wet processing

Program : 

 The physical and technical principles of wet fractionation applied to plant based protein isolats

 The key process parameters from the pilot to the industrial scale

 The review of existing and developing technologies

 The impact of raw materials on the operation of a production line

 Product quality ( fibers, starch, functionality, food safety) analytical plan to control the different 

fractions

 During the 2021/11/29 => 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 : 

 R&D or engineering project manager, Manager of an existing production line.

Training manager: Jérôme Schwab – jerome.schwab@improve-innov.com – +33 (0)3 22 44 26 58

Price : 500 € per participant

November 26th 2021 

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


