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Day 1 Research Highlights
8:00 — 8:55 am Breakfast & Registration
Welcome and Opening Remarks e ,;{.
9:00 - 9:10 Brian Buhr, Dean of the College of Food, Agriculture, and Natural Resource Smences |

University of Minnesota

Introduction to the PPIC: Mission, Model, Goals

9:15 - 9:50 Pam Ismail, Professor and PPIC Director and Founder, University of Minnesota
9:55 — 10:25 Keynote Speaker: The Future of Food — Cellular Agriculture 3

) ) David Kaplan, Professor, Tufts University R £
10:25 -11:00 Poster Session / Company Booths / Networking Session | G

The Interplay Between Legume and Muscle Proteins in ) J
11:05-11:30 Restructuring Hybrid Meat Products Q-
Youling L. Xiong, Professor, University of Kentucky ‘

S

Food Protein Microgels as Bio-Lubricants for Healthy Food Development

11:35-12:00 Lingyun Chen, Professor, University of Alberta
Upcycling Protein-Rich Pumpkin Seed Byproducts through Structural Tallorlng
12:05-12:30 pm for Plant-Based Formulations
Oguz Ozturk, Assistant Professor, University of lllinois at Urbana-Champaign
12:30 - 1:20 Lunch & Networking Session Il
Predicting Fermentation Behaviour Using Data Driven Models and How They C
1:25-1:50 Are Linked to Food Properties
Marcia English, Associate Professor, Saint Francis Xavier University
1:55 — 2:20 Effects of Fermentation and Extrusion on Pea Protein Flavor
’ ) Jing Zhao, Associate Professor, San Diego State University
2:95 _ 2:50 Valorization of Plant Protein Byproducts into Novel Microbial Proteins
’ ’ Prasanth Pillai, Assistant Professor, University of Minnesota
2:50 - 3:25 Poster Session / Company Booths / Networking Session Il
3:30 — 3:55 A Breeder's Blueprint for Better Pea Protein
) ) Steven Mulkey, Research Scientist, University of Minnesota
4:00 — 4:25 From Upstream to Downstream-Breeding and Blending for Protein Success
) ) Pam Ismail, PPIC Founder & Director, Professor, University of Minnesota
Oat Ingredient Value Chain Innovation with MBOLD
Moderator, Pam Ismail, PPIC _
4:30 - 5:00 Mehmet Tulbek, President, Saskatchewan Food Industry Development Center. ;f\ Y
Heidi Teoh, Vice President, R&D, SunOpta, Inc. ; hv, ,/-::4‘,3,5“
Olivia Murch, Sales Account Manager for Specialty Milling, Buhler» < }ijg:f‘:{
5:00 — 5:10 Closing Remarks JC ;‘:S A PER
) ) Pam Ismail, Professor and PPIC Director and Founder, University of Mmries{ptﬁ} 1},{/1}
6:00 bm Networking Dinner (pre-reserved add-on) : »;i‘,
ey Courtyard Marriott Minneapolis, 2905 Centre Pointe Dr, Roseville, MN 55113 i;i >
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Day 2

8:00 — 8:55 am

Breakfast

9:00 -9:25

Scaling Plant Protein through Foodservice: What Research Can Unlock and \

What the Market Needs Now
Sanah Baig, Executive Director, Plant Based Foods Institute

9:30 - 10:30

Plant Protein Innovation in Action: How Agricultural and Processing
Breakthroughs are Meeting Large-Scale Foodservice Demand Panel
Moderator, Maddie Segal, PBFI
Jenni Harrington, Director of Technology & Innovation, Buhler
Jennifer Kimmel, Head of R&D — Americas, Roquette
Kristie Middleton, Head of Foodservice, Eat Just
Kent Buell, Culinary Director, Greener by Default

10:30 — 11:00

Company Booths / Networking Session IV

11:00 — 12:30 pm

Interactive Breakout Sessions

Group I: Field & Farm Tour - Exploring the Field: Breeding and Crop Development

with Forever Green
Group II: Foodservice Test Kitchen

Field to Foodservice: Plant Protein Innovation that Performs at Scale’ 1 :

12:30 - 1:30 Boxed Lunch/ Networking Session V
Interactive Breakout Sessions
1:30 — 3:00 Group Il: Field & Farm Tour - Exploring the Field: Breeding and Crop Development
’ ’ with Forever Green
Group I: Foodservice Test Kitchen
3:00 - 3:30 Company Booths / Networking Session VI
From Research to Cafeterias: The Plant-Protein Value Chain in Action Pahel
Moderator, Chloe Waterman, Friends of the Earth
3:30 - 4:30 Betrand Weber, Former Director at Minneapolis Public Schools
Jacob Slabaugh, Marketing Project Manager, USA Pulses
Kayla Beyer, Founder, Deeply Rooted
Closing Remarks
4:30 - 4:45 Sanah Baig, Executive Director, Plant Based Foods Institute
Pam Ismail, Professor and PPIC Director and Founder, University of Minnesota,
. . Plant Protein Social ),”
R Reception featuring delicious plant protein bites and drinks JV;“;ZJ
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https://www.mpschools.org/departments/cws

