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Research Interest
My main research area is on protein (most from egg) modifications and changes in

molecular functionality induced by physical, chemical and biological modification
with a particular emphasis on food and health. My research vision is to improve protein
functionality in food and biological systems through increased molecular understanding of
protein modifications and hereby make it possible to develop healthy foods of high quality
and stability. The role of ultrasound, oxidants, reducing sugars, polyphenols, enzymes and
different processes on protein modification is investigated, and how these modifications
influence flavour, functionality, loss of enzyme activity, accumulation of damaged materials,
decrease in nutritional value, and more recently also adverse effects on health and disease. By
understanding the mechanisms behind protein modifications in food, it will be possible to
predict, control and modulate the reactions during production and their subsequent health
effects.
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