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INOVATIVI UN ILGTSPEJIGI RISINAJUMI PARTIKA UN IEPAKOJUMA
INNOVATIVE AND SUSTAINABLE SOLUTIONS IN FOOD AND PACKAGING

2022.09.09, 11:00-15:00, BT1, Hall No 3; Food Fair “RIGA FOO 2022”

Moderator: Int{ Viksna, Director of Latwan Technological center

Answering the demand for sustainable afe, and heaﬁv foods: BI(I?'COAT project
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11°-11*  Probiotiskais Edam ti ipa siers ka modelvide bioapvalka tes?sanal /Probiotic

Edam-type cheese as a model for testing biocoat ‘?ngiq val)
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12%°-12%°  Biologiski noardams iepakojums siera nogatavinasanai un izplati$anai
/Biodegradable packaging for cheese ripening and distribution
Dr. Sandra Muizniece-Brasava, University of Life Sciences and Technologies, LV
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