Session 6: The use of mushrooms in Chinese cuisine: health and flavor.

* Bing Wang
* Joaquín Latorre
* Dr. Carlos Colinas
* Kok-Loong Wong

CHINA
NAME: Bing Wang
CEO at Golden Truffle, a corporation specialising in the sale and distribution
of healthy mycological products in China and Australia. He is currently VicePresident of the Guangdong Province Health Association and international
delegate for the European Mycological Institute (EMI) in China.

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.

SPAIN
NAME: Dr Carlos Colinas
A professor at the University of Lleida with extensive experience in
forest pathology and mycology. He has conducted research in a number
of countries, including China. Author of numerous scientific publications
with a high impact factor, his principal areas of research include forest
health, forest mycology and ecology, and the farming of mycorrhizae
fungi.

CHINA
NAME: Kok-Loong Wong
A multi-disciplinary designer from London. Qualified as an architect but
fascinated about growing vegetable and the cultural dimension of food. A
believer that food is more than only to serve its primary function: to nourish
the body with nutrients and provide fuel to keep us alive. It also
encompasses multiple references connecting people to its environment,
culture, social and spatial domains. When not designing architectural
projects, he is always at the allotment growing Asian variety vegetable or
experiments with ingredients and flavours in the kitchen to create colour
food inspired by his Chinese background. He is working towards the idea of
achieving our wellbeing through the interaction of spatial design and food; a
holistic and sustainable approach in our everyday life.

Session 7: The lobster mushroom (Hypomyces lactifluorum):
mycological development and innovation in Quebec (Canadá)

* Chef Natalia Machado
* Dr. Richard Jeannotte
* Dr. Fernando Martínez Peña
* Pascale Malenfant

CANADA
NAME : Chef Natalia Machado
Natalia Machado is the Culinary Director for Ville Marie Collection: She was
born and raised in the bustling city of Buenos Aires. She likes to say that her
cuisine is inspired as much by the trendy boroughs of Palermo or Puerto
Madero as it is by the summer country parallax that she shared with her family.
The culinary culture of Argentina is deeply ingrained in Natalia Machado. It's
her heart and soul. Natalia’s culinary career began just two months into culinary
school, at Museo Renault, a trendy restaurant in Buenos Aires. Soon after, she
was offered a job by Gato Dumas, a celebrity chef- owner of several
restaurants around South America. Upon graduation from culinary school,
Natalia worked as a pastry chef at the restaurant Nectarine, while continuing
her education with evening nutrition classes. Natalia then moved to Voodoo, an
ultra-hip restaurant and lounge in Buenos Aires, where she led the culinary
team for two years. After two years at Voodoo, Natalia decided to move to New
York City, where she had the opportunity to work alongside Maricel Presilla, the
culinary historian, cookbook author and owner of two New Jersey restaurants;
Zafra and Cucharamama, developing Maricel’s Latin American cookbook.
Natalia eventually became the Chef de Cuisine for Cucharamama.
In 2005, Natalia was engaged by Fernando Trocca, an internationally renowned
Argentinean chef, to take the lead at their NYC restaurant, Industria Argentina
for 8 years. This led to many exciting culinary Latin American assignments and
TV appearances and ultimately secured her position as a cornerstone in the
New York Latin American food landscape. In 2012, Natalia brought her passion
for the flavors and traditions of her country to Montréal and opened L'Atelier
d'Argentine. Today she is the Culinary director for Ville Marie Collection. In her
role, Natalia sets the pace for culinary excellence – overseeing research and
food development, food production logistics, international culinary operations
and business strategy. On top of her accomplishments in the kitchen, Natalia
has competed and won the Food Network’s ‘Chopped’ and ‘Sweet Genius’, and
is currently one of the hosts of Gusto TV’s ‘One World Kitchen’.

CANADA
NAME: Richard Jeannotte
A graduate in Biochemistry, Richard Jeannotte also holds a Master’s
Degree in Chemistry from the University of Quebec in Montreal and a
doctoral degree in Natural Resource Science (Land Science) from McGill
University. With more than 20 years’ experience acquired in a number
of countries, he is an expert in soil microbial dynamics for soyabean
(glycine max) plantations and a specialist in metabolomics and
lipidomics. His research interest lies mainly in the area of sustainable
development, specifically in the field of natural resources (soils, plants),
sustainable agriculture, food safety, the recovery of organic waste and
recycling. Since January 2020 he has held the post of Co-Director for
Innovation and Technology and Micro-technology Transfer at the
Biopterre Research Centre in Quebec (Canada).

SPAIN
NAME: Fernando Martínez Peña
He holds a PhD in Forest Engineering, awarded by Madrid’s
Polytechnic University. He is currently Head of Research at the
Aragón Autonomous Government’s Agricultural and Food Research
and Technology Centre, and Director of the European Mycological
Institute. He is an expert in ecology, sustainable management and
the promotion of forest mycology resources. He has coordinated
Spanish and European R&D&I projects and is author of numerous
scientific publications in his specialised field.

CANADA
NAME: Pascale Malenfant
Pascale G. Malenfant holds an associate's degree in the interpretation
of the natural environment (Cégep de la Gaspésie et des Îles), a
bachelor's in environmental studies (University of Ottawa), and a
second cycle certificate in applied sustainable development (UQAC).
She has also taken several specific training courses in mycology. After
working as an environmental project manager, consultant, and
university professor, Ms Malenfant worked in applied research at
Biopterre for seven years, specifically in the development of the
potential of non-timber forest products and mushrooms with
companies and communities in Quebec. She currently holds the
position of director of mycological development projects at Kamouraska
MRC.
Kamouraska Mycologique is a territorial development project that aims
to stimulate the region by promoting the different potentials of fungi.
This is an innovative and promising approach to wealth creation, the
development of a distinctive identity, and the vitalisation of all of
Kamouraska.

