
 
Short presentation  
My primary research area is protein biochemistry with focus on obtaining a better understanding of the influence of protein
functionality on food quality. This includes the functionality, modification and composition of the proteins in the raw
material and how the proteins are modified during processing, storage or maturation during food production. 
I have mainly been working within the field of meat science investigating the influence of the protein changes and
modification on meat quality with focus on protein degradation, phosphorylation and oxidation. My research also includes
processing of side-streams from the meat industry into novel ingredients.
I am an expert in the use of proteomics for protein characterization and have experience with different types of gel
electrophoresis and mass spectrometry. 
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