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LECTURING 
 
2022-2023 University of Helsinki, Faculty of Forrest and Agriculture 
Created, managed and lectured an innovation program for master students consisting of Courses  
FOOD-911 Me as a Change-Maker 2 Cr 
FOOD-912 From Idea to Innovation 5 Cr 
 
2021-2023 University of Helsinki, Faculty of Forrest and Agriculture 
Created and coached an Innovation Program for Researchers  
Germinator 2021-2022 
Germinator 2022-2023 
 
2021, University of Helsinki, Faculty of Forrest and Agriculture 
Created, managed and lectured an innovation course for Bachelor students  
EKT-412 Minustako muutoksentekijä? 2 Cr 
 
2020-2023, University of Helsinki, Faculty of Forrest and Agriculture 
Lectures at Courses  
EKM- 127 Sustainable entrepreneurship  
ETK-111 Elintarviketeknologian tulevaisuus 
YET-111 Transition management and food business 
AGRI-007B Käytännön innovaatiojohtaminen 
ETK-215V Elintarvikesuunnittelu- ja prosessointi 
 
ORAL PRESENTATIONS 
 
2022: 
Elintarvikemessut 22: Why Food Innovations 
ELintarvikepäivä 22: Why Do we need Food Innovations 
EuroSense22: The Story of Nordic Umami Company 
Miltä näyttää Tulevaisuuden Ruoan tuotanto/Sitra: Ruokajärjestelmän systeemi-innovaatiot 
TEK Talk: Mullistaako Ruoantuotanto tulevaisuuden? 
In addition smaller events presenting or paneling about systemic change of Food System, Entrepreneurship and Umami. 
 
2021: 
Food Oats – Conference: Oats – The Cinderella Story 
Number of domestic and International presentations about  
From Researcher to the Entrepreuner  
 
2016-2020 
Number of domestic and International presentations about  
From Researcher to the Entrepreuner and  
the Story of Pulled oat  
 
2007-2014 
Number of domestic and International presentations about 
Oat Processing opportunities 
Oat Bet-Glucan 
Oxidation of beta-glucan 
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SUPERVISING 
 
Mentor i.e. in the following innovation programs:  
2017-2021: EIT Food 
2017-2020: Startup Kiuas 
2019: Helsinki Think Company 
2021: Bioboard 
2021: Lantmännen Greenhouse 
2022: Turku Innovation week 

 
Doctoral, Master’s, Bachelor Thesis and Practical Trainig Supervisions: 
 
Luoto, Sanna, on-going of living labs and innovations platforms, Doctoral Thesis. 
Kaitazis Ira. 2021. Kasviksista syntyvän ruokahävikin vähentämisen ja hyödyntäminen pellolta ruokakauppaan, Bachelor’s 
Thesis 
Robin, Charles. 2021. Formulation of a fermented and pasteurised flexitarian summer sausage, Practical Training. 
Clémence TABOUREUR VITRY. 2021. Optimization of the Enzymic Manufacturing Process of Oat milk, Practical Training. 
Maija-Leena Kaltiokangas. 2017. Convicin/Vicin and FODMAP content of pulled oats and its ingredients, Master’s Thesis 
Xin Chen. 2016. Method for characterisation of texturised products, Master’s Thesis 
Liisa Lepistö, 2015. Kauraleivän vanhenemisen hidastaminen. Master’s Thesis 
Alasmaa, Terhi, 2013. Kaurajauhon käyttö leivoskekseissä, Master’s Thesis 
Kahila, Paula, 2013-. Suklaan valmistusprosessin vaikutus suklaan flavanoleihin. Master’s Thesis 
Fabritius, Emmi, 2013. Effect of portion size of bread and sugar confectionaries on their glycaemic responses, Master Thesis 
Heikkinen, Mari, 2012. New oat baking technologies. Practical training. 
Myllymäki Iiris, 2012. Edible films on marmelades and liquorices. Master Thesis 
Loponen, Riikka. 2011. Starch and beta-glucan interaction in baking, Master Thesis 
Kivinen, Alexandra. 2011. Gelling and filming properties of degraded oat beta-.glucan. Diploma. 
Väre, Taija. 2011. Composition of oat and barley extracts. Master Thesis.  
Mäkinen, Outi. 2010. Formation of reactive oxygen species in storage of oat and barley extracts. Master’s Thesis. 
Petitpas, Valerie. 2009. Gel formation of hydrolysed and oxidized oat beta-glucan. Practical Training  
Sanchez, Guillermina. 2008. Effect of heating on solutions of two commercial oat brans. Practical Training. 
Jang, ZhongQuing, 2008. Oat Emulsions with valve homogenisator. Practical Training. 
Latvala, Tiina, 2013. Effect of sugar reduction on the nutritional value in sweet bakery products. Master’s Thesis 
Siivinen, Helinä, 2013. Extraction of fructans and other soluble fibre components from rye materials, Master’s Thesis 
Toppinen, Eija. 2010. Optimizing the emulsification process for microencapsulation with oat bran. Diploma. 
Thessler, Kari. 2009. Effect of heating on the extractability and state of oat and barley beta-glucan. Master’s Thesis. 
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