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Risiken erkennen — Gesundheit schiitzen

Federal Institute for Risk Assessment,
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Risk assessment of Food Contact
Materials
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Training in modern methodologies and
software tools for Quantitative Microbial
Risk Assessment using vegetable-based

milks as case study
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New advanced models (NAMs) for risk
assessment of Bisphenol A alternatives

Tatiana Honza
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Climate and Environmental Research
Institute, Norway
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Training in Quantitative Microbial Risk
Assessment of L. monocytogenes in
processing chains. Quantification of

biofilm-cells transfer integrating
virulence and persistence factors
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Risk assessment of food additives
including dietary exposure

University of Agricultural Sciences and
Veterinary Medicine Cluj-Napoca,
Romania
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Assessment of chemical risks and
benefits connected with macroalgae
consumption

tukasz Wozniak
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Putting gluten back on menu - safety
assessment of polyphenol-rich wheat
varieties in Celiac Disease

Ricardo Jorge Correia Dias
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Portugal

New approach methodologies using
explainable artificial intelligence for risk
assessment

Enol Junquera Alvarez

Universidad de
Oviedo

Spain
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Istituto Zooprofilattico Sperimentale
del Lazio e della Toscana M. Aleandyi

Italy

Exploring frameworks for quantitative
risk assessment of antimicrobial
resistance along the food chain

Tiina Mandel
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Greece

Combined stochastic modelling of
pathogenic and spoilage microorganisms
in ready to eat foods
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Untargeted screening to evaluate the
effects of common plastic present in
food packaging after in vitro digestion

Luis Jiménez Munoz
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Denmark

University College Dublin, National
University of Ireland

Listeria control

Patricia Centorame

Istituto Zooprofilattico Sperimentale
dell'Abruzzo e del Molise G. Caporale,
Italy
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Institute of Nutrition and Food Technology
(INTYA), University of Granada, Spain

Microbiome and exposome: next
generation of xenobiotics risk
assessment under One Health
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Quantitative tools in microbial risk
assessment
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Risk assessment of edible herbs, flowers
and/or algae

Maria Carpena Rodriguez

UniversidageVigo

Spain




