SATELLITE SYMPOSIA

Venue: Center for Sundhed og Samfund, @ster Farimagsgade 5, Bygning 34

10:00 - 13:00
SS01 DAIRY CALCIUM AND BODY COMPOSITION: FAT AND BONES
Chair: Arne Astrup (DK)

Introduction - setting the scene
Arne Astrup, (DK)

$S01.1 Does insufficient calcium intake during slimming lead to increased hunger and impaired
weight loss
Angelo Tremblay, (CA)

$501.2 Effects on bone mass, body weight and composition of a high calcium diet- lessons from a
1-year study
Yannis Manios, (GR)

Break (Coffee and tea)

S$S01.3 Diet and bone health — insights for osteoporosis prevention
Robert P Heaney, (US)
Panel discussion

The symposium is sponsored by Arla Foods and The Danish Dairy Board.
13:00 - 14:00 Lunch - Sandwiches and beverages are sponsored by Arla Foods

14:00 - 18:00 SS02 EVIDENCE-BASED RECOMMENDATIONS FOR PROTEIN INTAKE
FOR OPTIMAL HEALTH
Chair: Jens Kondrup, (DK)

$502.1 Protein’s role in weight management and satiety
Arne Astrup, (DK)

$502.2 Protein’s role in sarcopenia
Elena Volpi, (US)

Break (Coffee and tea)

$S02.3 Protein, energy, metabolism and glucose homeostatis
Daniel Tomé, (F)
$S02.4 Protein’s role in bone health
Robert P Heaney, (US)
$S02.5 Evaluating protein requirements: Minimum versus optimum intakes
Donald H. Layman, (US)
Panel discussion

The symposium is sponsored by The Danish Meat Association and The Danish Dairy Board.



Venue: @ksnehallen

14:00 - 16:30 SSO03

$503.1

$503.2

$S03.3

$503.4

FERMENTED FOODS, HEALTH STATUS AND WELL-BEING
Chair: Peter Olesen (DK)

Bioactive peptides liberation in fermented dairy products by probiotic bacteria and
their health and nutritional functionalities

Nagendra P Shah, (AU)

Fermented dairy products: scientific health claims and future perspectives for
health promotion

Seppo J Salminen, (SF)

Probiotic and synbiotic effects of Lactobacillus plantarum 299v in non-dairy
fermented foods

Siv Ahrné, (SE)

Nutritional and health effects of fermented milk and plant based blended foods
Yashbai Prajapati, (IN)

The symposium is sponsored by @resund Food Network, Danisco A/S and Chr. Hansen A/S.

”’Did you know that we are
one of the world’s largest
biotech companies?”

With 9,700 employees in more than 40 countries, Danisco is one of the
world’s leading suppliers of food ingredients, sugar and industrial
bioproducts. Based on our technology platform we use nature’s own raw
materials and resources to develop and produce ingredients for food. Based
on food technology and biotechnology Danisco ingredients are also used in
other consumer products - from feed and toothpaste to biofuel and plastics.
Read more on www.danisco.com.





