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«Pickfood» stands for «Pickering emulsions for food applications»
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Building Networks



Getting granted



«Pickfood» stands for «Pickering emulsions for food applications»

Disciplines:
Food science and industry

Soft matter physics and chemistry



«Classical» («chemical») emulsions

«Classical» («chemical») emulsions

Ebind>~kBT



Pickering («physical») emulsions



Percival Spencer Umfreville Pickering (1858 –1920)

J. Chem. Soc., Trans., 1907,91, 2001-2021



Lost  history versus good science, Qian Wang, & Chris Toumey, 
Nature Chemistry 3, 832–833, doi:10.1038/nchem.1179 (2011)

Percival Spencer Umfreville Pickering (1858 –1920)



Capillary binding: A particle at the
interface is trapped in a capillary barrier
with a substantial energy cost of moving
to either side of the liquid interface.

Origin of capillary binding:
Surface tension:

Surface tension preventing 
a paper clip from submerging

The forces on
molecules of a liquid:

Capillary binding



• Submitted 2020
• Waiting list
• Granted 2021

«Pickfood» stands for «Pickering emulsions for food applications»

Coordination move
From DTU to NTNU

Matti Knaapila



Coordinating the network

Matti Knaapila
Jon Otto Fossum



https://pickfood.eu/

Beneficiaries
Partners
ESRs
Training schools/workshops

https://pickfood.eu/


5 out of in total 15 Pickfood ESRs will get their PhD from NTNU
3 employed by NTNU 
+
2 employed by other beneficiaries (NTNU will award their PhD degree)

Namrah Azmi           Negar Azizi           Bruno Telli Ceccato     Hanna Demchenko           Rini PR

All 15 Pickfood ESRs recruited through advertisments internationally in collaboration with other Pickfood 
beneficiaries
Recruitement process: All 15 Pickfood ERSs employed by August 2022
Some will complete PhD in 3 years (funded by Pickfood) 
Some will complete PhD in 4 years (3 year funded by Pickfood + 1 year local funding)
PhDs awarded in Physcs, Chemistry, or Food Science. 



Bruno Telli Ceccato works as a PhD researcher at NTNU and will obtain a dual degree 
with the University of Campinas UNICAMP). Physics at NTNU and Chemical 
Engineering at UNICAMP.

Bruno holds both MSc and BSc in chemical engineering from Brazil (Paraná and 
Campinas) and gained significant expertise in modelling physicochemical properties of 
brewer’s spent grain from craft beer production. He has also experience from private 
sector and integrated management systems for example. His research interests 
include moreover microfluidics and food materials processing. 

Bruno is supervised by Jon Otto Fossum (NTNU Physics), Rosiane Lopes da Cunha 
UNICAMP Food Science), and Lucimara Gaziola de la Torre (UNICAMP Chemical 
Engineering).

48 months at NTNU, 10 months secondment in Brazil (UNICAMP + SME Noviga in 
Campinas)



Namrah Azmi works as a PhD researcher at Stayfit Nutrisupplies in Tanzania. 

She comes from Mumbai where she received both her BSc and MSc. Namrah has 

wide experience over fine chemicals and applied materials science and patenting. 

Namrah is supervised by Prof. Leonard Rweyemamu (Stayfit

Nutrisupplies/UDSM) and Prof. Jon Otto Fossum (NTNU),  and she receives her 

PhD from Norwegian University of Science and Technology.

Research 2 years in Tanzania, secondment minimum 1 year at NTNU)



Negar Azizi works as a PhD researcher at NTNU. 

Negar has her background in nuclear physics and photonics and was most recently 

working in Institute for Advanced Studies in Basics Sciences in Iran. 

Her expertise includes advanced imaging and microscopic methods and optical 

methods like interferometry to study particles in biological applications and elsewhere 

— as well as fluid dynamics in general. 

Negar is supervised by Prof. Paul Dommersnes, NTNU.

Secondment at Unilever, Netherlands.



Hanna Demchenko works as a PhD researcher at NTNU. 

Hanna is a physicist in training and has her education from Ukraine and France (Kyiv 

and Lyon). She has also worked at Ingénierie des Matériaux Polymèrs in Villeurbanne. 

Her expertise includes aspects of surface and polymer science including polymer 

phase behavior and wetting behavior as well as near field interactions and particle-

particle interactions. 

Hanna is supervised by Adj. Prof. Matti Knaapila, NTNU.

Secondment in industry.



Rini P. R. works as a PhD researcher at the Institute for Energy Technology (IFE), 
Norway. 

Rini received her master from the University of Calicut completing her master’s 
thesis in the Indian Space Research Organization. 
She has strong background in theoretical physics focusing on scattering and 
transfer matrix analysis. In addition, she has also worked on optical properties of 
vegetable oils. 

Rini is supervised for her PhD at NTNU by Adj. Prof. Kenneth Knudsen (IFE/NTNU).

Secondment at NTNU and at SME Giamag.



https://pickfood.eu/

Beneficiaries
Partners
ESRs (9 female, 6 male)
Training schools/workshops

https://pickfood.eu/


https://pickfood.eu/

https://pickfood.eu/
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