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Inaugural lecture 
Thursday March 19, 2026 at 17.00h 

‘Food preservation: 
how far is too far?’ 

This lecture will be followed by a reception hosted by
the Faculty of Bioscience Engineering at Ghent

University. 



The Francqui Chair, established in 1933, is one of the
foundation's cornerstone initiatives. This Chair
encourages the collaboration and exchange between
(mostly Belgian) Universities. This, in turn, enriches
academic environments, advances academic excellence
and interdisciplinary research, and also contributes to
strengthening the different universities’ reputations. 

In the framework of the Francqui Chair UGent 2025, the
Faculty of Bioscience Engineering has the honour to
invite Professor Antoine Clinquart, head of the Food
Technology Unit at the Faculty of Veterinary Medicine,
University of Liège. As a full professor at the University
of Liège and diplomate of the European College of
Veterinary Public Health, professor Clinquart’s work
bridges fundamental science with real-world
applications in food safety and quality, especially in the
domain of animal-derived food products. Professor
Clinquart’s research has significantly advanced our
understanding of how production factors influence the
preservation of perishable foods and their quality. His
multidisciplinary approach bridges animal science, food
processing, microbiology, and public health—fields
crucial to the challenges of sustainable food systems
and global food security. More information on himself
and his research can be found on the following web
pages. 

https://www.uliege.be/cms/c_9054334/en/directory?uid=U027194
https://www.uliege.be/cms/c_9054334/en/directory?uid=U027194
https://www.uliege.be/cms/c_9054334/en/directory?uid=U027194


Full programme 

Food preservation: how far is too far? 
For thousands of years, foods have been processed to make them more stable. Processing and
preservation methods have evolved significantly over time. The degree of processing is a matter
of debate. How far is too far? 
Thursday, March 19, 17.00 - 19:00h: Campus Coupure, Building E, Auditorium Oehoe (room
E0.1) 

✒️Register here

Shelf life of highly perishable foods: how long?
It is up to operators to set the expiry date for food. How should the shelf life of highly perishable
foods be validated? How can the potential growth of pathogens be assessed? 
Wednesday, March 25, 16.00-18:00h: Campus Coupure, Building E, Auditorium E3 

✒️Register here

Extending shelf life of highly perishable foods: how far? 
The preservation of highly perishable and unprocessed foods, such as fresh meat, is often
limited to the use of cold storage and atmospheric modification. However, their effects can be
spectacular. To what extent? 
Thursday, April 2, 16.00-18:00h: Campus Coupure, Building E, Auditorium E4 

✒️Register here

Traditionally preserved foods: from art to science? 
Traditional preservation methods (salting, drying, fermentation) were developed empirically a
very long time ago. Today, they are still used but are now scientifically explained and controlled. 
Thursday, April 23, 16.00-18:00h: Campus Coupure, Building E, Auditorium E3 

✒️Register here

Reducing salt and preservatives: what about food safety and shelf life? 
For health reasons, preservatives (especially nitrites) and salt are increasingly criticised. Does
reducing or eliminating them allow for maintaining food shelf life and food safety? What about
this trend for reformulation? This lecture will be followed by a reception offered by the Faculty
of Veterinary Medicine 
Tuesday, May 5, 16.00-18:00h: Faculty of Veterinary Medicine, Campus Merelbeke, Auditorium
D 

✒️Register here

https://event.ugent.be/registration/FrancquiAntoineClinquart
https://event.ugent.be/registration/FrancquiAntoineClinquart
https://event.ugent.be/registration/FrancquiAntoineClinquart
https://event.ugent.be/registration/FrancquiAntoineClinquart
https://event.ugent.be/registration/FrancquiAntoineClinquart

