Session 4: Cultivation and use of kinokos (children of the tres) in
Japanese cuisine.

* Akira Konota
* Joaquín Latorre
* Dr. Alexis Guerin-Languette
* Tatsuya Kato

JAPAN
NAME: Akira Konota
Manager of Overseas Business Operation Division and responsible for all oversea
markets of Hokuto Corporation. He has a vast knowledge and experiences for oversea
markets. Currently he is focused on expanding mushroom business more globally,
especially in Europe.

SPAIN
NAME: Joaquín Latorre
Holder of a Master’s Degree in Tourism Marketing and Innovation. He is
currently Secretary General of the European Mycological Institute and
he was a lecturer at Valladolid University. Between 2012 and 2018 he
was Head of Research and Promotion of Myco-tourism, part of Castilla y
León’s Mycology Programme. He has taken part in Spanish and
European projects and published extensively in the field of mycotourism.

FRANCE
NAME : PhD Alexis Guerin-Laguette
Dr. Alexis Guerin-Laguette holds a PhD in Lactarius
sect. Deliciosi cultivation/ecology awarded by the
Institut National de la Recherche Agronomique (INRA)
and Université de Montpellier II France. He has since
worked in Japan, Canada and has led the research on
cultivation of edible mycorrhizal fungi at the New
Zealand Institute for Plant & Food Research Ltd over
the last 17 years. He is a regular visiting scientist at the
Kunming Institute of Botany/Chinese Academy of
Sciences, since 2015 and, in 2017, was granted High
Level Foreign talent by the Yunnan Administration of
Foreign Affairs. He has published over 25 research
papers and book chapters. He is an expert on the
cultivation and biology of edible mycorrhizal fungi, i.e.
forest mushrooms and truffles. He is the Technical
representative of the NZ Truffle Association since 2016.
He is the Secretary of the Scientific Committee of the
International Workshop on Edible Mycorrhizal
Mushrooms since 2011

JAPAN
NAME: Tatsuya Kato
Director General in Spain for the Japan External Trade Organization (JETRO), an
autonomous government organisation whose principal objective is to promote
and conduct activities related to boost Japan’s foreign trade activity. One of its
goals is to attract and retain foreign investment in Japan through the promotion
of Japanese exporting companies, industrial cooperation and support for
investment and technological exchange, the development of new exports for
developing countries and boosting international economic relations of Japanese
regions.

Session 5: Mushrooms the spring of autumn

* Chef Antonio Loureiro
* Dra. Anabela Martins
* Dra. Filipa Reis

PORTUGAL
NAME: Chef Antonio Loureiro
Originally from Guimarâes, Antonio focuses on ‘happiness cuisine’. He spent years
touring the kitchens of Portugal, from north to south, to learn about the product,
cooking methods and philosophies. Motivated by his desire to learn, he also spent time
in internationally renowned kitchens. In 2014, he received the ‘Chef Cozinheiro do Ano’
award. Antonio has participated as a judge in major international gastronomic
competitions and is a leading proponent of healthy, sustainable food, sponsoring
various initiatives. A man committed to environmental sustainability, he has
participated in numerous awareness-raising events. As one of the first to adopt a nearzero waste policy, he was awarded the international Green Key eco-label and is a
founding member of the Porto Protocol, a platform that combats the effects of climate
change.
In addition, Antonio collaborates with different schools on the training of young chefs.
In his kitchen, he seeks an expression of Portuguese gastronomy, fusing typical
Portuguese recipes with signature cuisine linked to the region and based on seasonal,
locally sourced products.
Since it opened in 2016, his restaurant A Cozinha has been a gastronomic benchmark in
northern Portugal, receiving numerous awards. In 2019, it reaffirmed its Michelin star
and won the National Tourism Award in the Restaurant category.

PORTUGAL
NAME: Dr Anabela Martins
A Biology graduate and holder of Master’s and Doctoral (PhD) degrees in Vegetable Biotechnology awarded by
the Faculty of Science of the Classical University of Lisbon. Professor and Coordinator of the Department of
Biology and Biotechnology at the School of Agricultural Studies of the Bragança Polytechnic Institute (ESA/IPB).
Dr Martins is a researcher at the Montanha Research Centre (CIMO) and Pro-Vice Chancellor for Image,
Protocol and Student Support at the Bragança Polytechnic Institute. She is an elected member of the Scientific
and Technical Council of the ESA/IPB, where she has conducted her professional and scientific career since
1986.
She has participated in numerous research projects as principal investigator (STRIDE and AGRO programmes), a
member of research teams (COST87, AIR, COSTG4, PRAXIS, PRAXIS Consórcio, EUREKA, POCTI and POCI
programmes), as well as a member of the Transnational Scientific Committee INTERREG SUDOE, a number of
which were centred on academia-industry knowledge transfer. She has published more than 80 ISI web of
knowledge / Scopus indexed scientific articles and 8 scientific and technical books. She has directed and codirected over 100 final bachelor and master’s degree final projects and doctoral theses. She has been a
member of 10 doctoral thesis committees in Portugal, Spain and Tunisia, as well as 24 Master’s Degree and
120 Bachelor Degree committees.
Her work focuses on in vitro culture in plants and fungi, centred on the farming of species of economic interest
in the Institution’s catchment area, such as the sweet chestnut and the mycorrhiza species associated with
these colonies. She works on the micro-propagation and in vitro mycorrhiza of the sweet chestnut (Castanea
sativa Miller) and studies related to association physiology. She also cultivates in vitro many other mycorrhiza
and non-mycorrhiza plant and fungal species: Hypericum perforatum, Humulus lupulus, Brassica oleraceae,
Rosa sp., Nicotiana tabacum, Saintpaulia ionantha, Solanum tuberosum, Lavandula stoechas, Coriandrum
sativum, amongst others. Her research interest is related to mycorrhiza fungal and plant biotechnology for in
vivo and in vitro innoculation; macrofungi and mechanisms associated with mycorrhiza systems; and the study
and application of native macrofungi and plants as sources of nutrition and functional foods.

PORTUGAL
NAME: Dra. Filipa Sofía Dinis Reis
She has a degree in Biotechnology Engineering and Master’s degree in Biotechnology both from the
Polytechnic Institute of Bragança (Portugal). In 2013, she started her Ph.D. project in Pharmacy at the
Complutense University of Madrid (UCM), being subsequently awarded a Ph.D. scholarship by the
Foundation for Science and Technology (FCT, Portugal; SFRH / BD / 111753/2015). During this period, in
addition to being part of the Department of Nutrición y Ciencia de los Alimentos (UCM), she was also a
member of the Cancer Drug Resistance group of IPATIMUP/i3S (Institute of Pathology and Molecular
Immunology of the University of Porto / Institute of Research and Innovation in University of Porto). The
developed work allowed her to deepen her knowledge in the area of Functional Foods and Nutraceuticals
since it aimed at the chemical and bioactive characterization of natural products, namely edible
mushrooms, to verify their biological potential. She obtained the official title of Doctor of Pharmacy,
awarded by the UCM in 2017, with European mention and with the mention “CUM LAUDE” (with merit).
Currently, she is a contracted researcher at the Mountain Research Center (Portugal), and her main
interests include: i) valorization of natural mountain resources as functional foods and a source of
nutraceutical ingredients; ii) development of protocols for the identification and extraction of bioactive
compounds from natural matrices and bio-based residues; iii) development of protocols to evaluate the
bioactive properties of natural compounds, namely their antitumor potential, trying to disclosure the
mechanism of action; and iv) development of natural and bio-based ingredients mainly in the classes of
preservatives and coloring agents to replace the synthetic counterparts widely used as additives in food
formulations. According to Scopus, she has an h-index 16, with 31 publications and a total of 1020 citations.
In her professional activities, she interacted with 67 collaborators in co-authorship of scientific works. She is
Guest-Editor of the Special Issue on “Functional Food and Nutrition” in Applied Sciences (MDPI), and a
member of the Editorial Board of BioMed Research International (section of Biochemistry; Hindawi).

