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Symposium venue
The symposium venue, 
Hotel Hilton Strand 
Helsinki is located at 
the seaside near the 
Helsinki city centre. The 
hotel has a spacious 
conference room for 
scientific events as well 
as comfortable rooftop 
sauna, pool and gym complex for the use of quests. 

As a capital of Finland, 
Helsinki is the largest 
town in Finland with 
its almost 600 000 
inhabitants. The town 
of Helsinki was founded 
by King Gustavus Vasa 
of Sweden (which 
Finland belonged to for many centuries) as a new trading post 
in southern Finland. In the year 2012 Helsinki is celebrating its 
200th anniversary.

Hotel reservations
For hotel recommendations, please visit the congress web site  
www.vtt.fi/sourdough2012

For more information
If you have specific inquiries, please contact us. 

Conference Secretary
Annemari Kuokka-Ihalainen, annemari.kuokka@vtt.fi

Dr Kati Katina, kati.katina@vtt.fi 

Prof. Kaisa Poutanen, kaisa.poutanen@vtt.fi



V Symposium on Sourdough 2012 - Cereal Fermentation for Future Foods

V International Symposium on Sourdough
We cordially invite you to participate in the V Symposium on 
Sourdough - Cereal Fermentation for Future Foods which will 
be held in Helsinki, Finland 10 - 12 October 2012. The venue of 
the symposium is the Hotel Hilton Strand Helsinki by the Baltic 
Sea near the centre of the capital. In this symposium we want 
to provide a venue for colleagues from universities, research 
institutes and companies interested in sourdough technology 
and cereal fermentations to discuss and present latest research 
topics and their expoitation in food production. In particular we 
want to encourage young researchers and PhD students to 
exchange and discuss their novel results, stimulate new ideas 
and bring forward international collaborations and short term 
mission.

Scope
Throughout the world different kinds of fermented cereal foods 
constitute a fundamental part of the diet. These foods also 
give their flavour to identity of local food cultures. One type of 
cereal fermentation, sourdough, is an ancient way to improve 
the flavour, texture and shelf life of bread, and is widely utilised 
in whole grain rye baking especially in Central/Northern Europe. 
Sourdough is a mixture of flour and water fermented by lactic 
acid bacteria and yeasts, in interplay with endogenous and 
added enzymes. The diversification of industrial raw materials 
and products and awareness of healthy nutrition opens new 
applications to fermentative processing steps. Having roots in 
artesanal traditions, modern use of cereal fermentation relies on 
science-based understanding of microbial metabolism and its 
impact on the biologically active cereal matrix.

Topics
Wednesday 10th October

7.00 - 12.00 Registration for symposium

9.00 - 12.30 Session 1. Microbial ecology of cereal   
 fermentations

12.30 - 13.30  Lunch and poster viewing

13.30 - 17.30  Session 2. Fermentation induced changes in  
 cereal matrix

18.00 Sauna at Hilton

19.30 Welcome reception at Hilton

Thursday 11th October 

7.00 - 12.00 Registration for symposium

9.00 - 12.30  Session 3. Applications of microbes in cereal  
 based foods

12.30 - 13.30  Lunch and poster viewing

13.30 - 16.30 Session 4. Use of fermentation to improve   
 safety and shelf-life 

17.00 - 19.00 Excursions
 Excursion 1. Guided city tour in Helsinki on  
 foot  
 Excursion 2. Visit to local sourdough bakery

19.30  Social Dinner at ravintola Töölönranta 

Friday 12th October

9.00 - 12.30  Session 5. Nutritional and sensory properties  
 of fermented foods 

12.30 - 13.30 Lunch

Registration and fees
Registration fees for V Sourdough Symposium are:

•	 Regular fee 550 euros
•	 Early bird registration 450 euros (until 1st July)
•	 Student fee 275 euros* (until 1st July)

 *Copy of valid student ID required.

Book of abstracts, lunches, coffee breaks, refreshments, 
welcome reception, conference dinner and excursions are 
included in the registration fee.

Deadlines
31st of January 2012: Abstract submission and 
registration is opened 

31st of  May 2012: Abstract submission deadline 

30th of June 2012: Notification of presentation 
acceptance and format (lecture/poster) 

1st of July 2012: Early registration deadline 

30th of September 2012: Final registration deadline

The Scientific Advisory Committee
Elke Arendt, University College Cork, Ireland

Markus Brandt, Böcker GmbH & Co. KG, Germany

Stefan Cappelle, Puratos, Groot-Bijgaarden, Belgium

Michael Gänzle, University of Alberta, Canada

Marco Gobbetti, Universita degli Studi di Bari, Italy

Kaisa Poutanen, VTT Technical Research Centre of Finland, 
chair

Hannu Salovaara, University of Helsinki, Finland

Rudi F. Vogel, Technische Universität München, Germany

Luc De Vuyst, Vrije Universiteit Brussel, Belgium

The Local Organizing Committee 
Kati Katina, VTT, Finland, chair

Katri Hartikainen, VTT, Finland

Riikka Juvonen, VTT Finland

Susanna Kariluoto, University of Helsinki, Finland

Annemari Kuokka-Ihalainen, VTT, Finland

Kaisa Poutanen, VTT, Finland

Hannu Salovaara, University of Helsinki, Finland

Vertti Virkajärvi, VTT Finland


