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Jacobsen, C., Bruni Let, M., Andersen, G. & Meyer, A. S. 2006 Seafood research from fish to dish, quality, safety and
processing of wild and farmed fish. Luten, J. B., Jacobsen, C., Bekaert, K., Seebg, A. & Oehlenschlager, J. (eds.).
Wageningen: Wageningen Academic Publishers, p. 71-86

Preventing oxidation in milk enriched with omega-3 fatty acids
Bruni Let, M., Jacobsen, C. & Meyer, A. S. 2006 In : Lipid Technology. 18, 4, p. 77-81

Production and oxidative stability of a human milk fat substitute produced from lard by enzyme technology in a pilot
packed-bed reactor
Nielsen, N. S., Yang, T., Xu, X. & Jacobsen, C. 2006 In : Food Chemistry. 94, 1, p. 53-60

Protein and lipid oxidation during frozen storage of rainbow trout
Baron, C., Kjeersgard, I. V. H., Jessen, F. & Jacobsen, C. 2006

Seafood research from fish to dish: Quality, safety and processing of wild and farmed fish
Luten, J. (ed.), Jacobsen, C. (ed.), Bakaert, K. (ed.) & Saebg, A. (ed.) 2006 Wageningen: Wageningen Academic
Publishers. 568 p.

Storage stability of margarines produced from enzymatically interesterified fats compared to those prepared by
conventional methods - Chemical properties

Zhang, H., Jacobsen, C., Pedersen, L. S., Christensen, M. W. & Adler-Nissen, J. 2006 In : European Journal of Lipid
Science and Technology. 108, 3, p. 227-238

Using polyunsaturated fatty acids (PUFA) as functional ingredients
Jacobsen, C. & Bruni Let, M. 2006 /Improving the fat contents of food. Williams, C. M. & Bulttriss, J. (eds.). Cambridge:
Woodhead Publishing, p. 341-364

Effect of structured lipids based on fish oil on the growth and fatty acid composition in Rainbow Trout (Oncorhynchus
mykiss)
Nielsen, N. S., Ggttsche, J., Holm, J., Xu, X., Mu, H. & Jacobsen, C. 2005 In : Aquaculture. 250, 1-2, p. 411-423

Effects of antioxidants on the lipase-catalyzed acidolysis during production of structured lipids
Xu, X., Timm Heinrich, M., Nielsen, N. S., Porsgaard, T. & Jacobsen, C. 2005 In : European Journal of Lipid Science and
Technology. 107, 7-8, p. 464-468



Enzymatic interesterification of butterfat with rapeseed oil in a continuous packed bed reactor
Renne, T. H.,, Yang, T., Mu, H., Jacobsen, C. & Xu, X. 2005 In : Journal of Agricultural and Food Chemistry. 53, 14, p.
5617-5624

Protection against oxidation of fish-oil-enriched milk emulsions through addition of rapeseed oil or antioxidants
Bruni Let, M., Jacobsen, C., Pham, K. A. & Meyer, A. S. 2005 In : Journal of Agricultural and Food Chemistry. 53, 13, p.
5429-5437

Sensory stability and oxidation of fish oil enriched milk is affected by milk storage temperature and oil quality
Bruni Let, M., Jacobsen, C. & Meyer, A. S. 2005 In : International Dairy Journal. 15, 2, p. 173-182

Storage stability study for margarines produced by enzymatically interesterified fats compared to the margarines by the
conventional methods I. Physical properties

Zhang, H., Jacobsen, C. & Adler-Nissen, J. 2005 In : European Journal of Lipid Science and Technology. 107, 7-8, p. 530-
539

UV treatment of fishmeal: A method to remove dioxins?
Baron, C., Bgrresen, T. & Jacobsen, C. 2005 In : Journal of Agricultural and Food Chemistry. 53, 18, p. 7091-7097

Apparatus for emulsion production in small scale and under controlled shear conditions
Adler-Nissen, J., Mason, S. & Jacobsen, C. 2004 In : Food and Bioproducts Processing. 82, p. 311-319

Chemical and olfactometric characterization of volatile flavor compounds in a fish oil enriched milk emulsion
Venkateshwarlu Venkat, G., Bruni Let, M., Meyer, A. S. & Jacobsen, C. 2004 In : Journal of Agricultural and Food
Chemistry. 52, 2, p. 311-317

Developing polyunsaturated fatty acids as functional ingredients
Jacobsen, C. 2004 Functional foods, diet, cardiovascular disease and diabetes. Arnoldi, A. (ed.). Cambridge: Woodhead,
p. 307-332

Effects of fish oil type, lipid antioxidants and presence of rapeseed oil on oxidative flavour stability of fish oil enriched milk
Bruni Let, M., Jacobsen, C. & Meyer, A. S. 2004 In : European Journal of Lipid Science and Technology. 106, 3, p. 170-
182

Effects of lactoferrin, phytic acid, and EDTA on oxidation in two food emulsions enriched with long-chain polyunsaturated
fatty acids

Nielsen, N. S., Petersen, A., Meyer, A. S., Timm Heinrich, M. & Jacobsen, C. 2004 In : Journal of Agricultural and Food
Chemistry. 52, 25, p. 7690-7699

Forbedrede smarbare fedtprodukter via enzymatisk modifikation af smerfedt
Xu, X., Jacobsen, C., Mu, H. & Adler-Nissen, J. 2004 In : Maelkeritidende. 17, p. 408-411



Modeling the sensory impact of defined combinations of volatile lipid oxidation products on fishy and metallic off-flavors
Venkateshwarlu Venkat, G., Bruni Let, M., Meyer, A. S. & Jacobsen, C. 2004 In : Journal of Agricultural and Food
Chemistry. 52, 6, p. 1635-1641

Oxidative stability during storage of structured lipids produced from fish oil and caprylic acid
Nielsen, N. S., Xu, X., Timm Heinrich, M. & Jacobsen, C. 2004 In : Journal of the American Oil Chemists Society. 81, 4, p.
375-384

Oxidative stability of mayonnaise and milk drink produced with structured lipids based on fish oil and caprylic acid
Timm Heinrich, M., Xu, X., Nielsen, N. S. & Jacobsen, C. 2004 In : European Food Research and Technology. 219, 1, p.
32-41

Oxidative stability of structured lipids containing C18:0, C18:1, C18:2, C18:3 or CLA in sn 2-position - as bulk lipids and in
milk drinks

Timm Heinrich, M., Nielsen, N. S., Xu, X. & Jacobsen, C. 2004 In : Innovative Food Science & Emerging Technologies. 5,
2, p. 249-261

Comparison of wet-chemical methods for determination of lipid hydroperoxides
Nielsen, N. S., Timm Heinrich, M. & Jacobsen, C. 2003 In : Journal of Food Lipids. 10, 1, p. 35-50

Correlation between sensory analysis and dynamic headspace GC anlysis in stored marinated herring

Jacobsen, C., Nielsen, D., Hyldig, G. & Nielsen, H. H. 2003 TAFT 2003 : First joint trans Atlantic fisheries technology
conference, 10-14 June 2003 Reykjavik, Iceland : 33rd WEFTA meeting. Reykjavik: The Icelandic Fisheries Laboratories,
400 p.

Effect of astaxanthin and canthaxanthin on lipid and protein oxidation of fish feed exposed to UVA
Baron, C., Berner, L. & Jacobsen, C. 2003 In : Free Radical Research. 37, p. 61-61

Fremstilling af et nyt smarprodukt med forbedrede ernaeringsmasssige egenskaber
Mu, H., Jacobsen, C., Xu, X., Hagy, C-E. & Jacobsen, K. 2003 In : Mzlkeritidende. 8, p. 206-208

Levnedsmidler med fiskeolie - hvorfor og hvordan?
Jacobsen, C. 2003 In : Fisk og Hav. 55, p. 11-18

Oxidative flavour deterioration of fish oil enriched milk
Bruni Let, M., Jacobsen, C., Frankel, E. N. & Meyer, A. S. 2003 In : European Journal of Lipid Science and Technology.
105, p. 518-528

Oxidative stability of mayonnaise containing structured lipids produced from sunflower oil and caprylic acid
Jacobsen, C., Xu, X., Nielsen, N. S. & Timm Heinrich, M. 2003 In : European Journal of Lipid Science and Technology.
105, 8, p. 449-458

Oxidative stability of milk drinks containing structured lipids produced from sunflower oil and caprylic acid
Timm Heinrich, M., Xu, X., Nielsen, N. S. & Jacobsen, C. 2003 In : European journal of lipid science and technology. 105,
8, p. 459-470



Oxidative stability of structured lipids produced from sunflower oil and caprylic acid
Timm Heinrich, M., Xu, X., Nielsen, N. S. & Jacobsen, C. 2003 In : European Journal of Lipid Science and Technology.
105, 8, p. 436-448

Progress of lipid oxidation in different fish oil enriched milk emulsions supplemented with EDTA

Bruni Let, M., Jacobsen, C., Frankel, E. N. & Meyer, A. S. 2003 TAFT 2003 : First joint trans Atlantic fisheries technology
conference, 10-14 June 2003 Reykjavik, Iceland : 33rd WEFTA meeting. Reykjavik: The Icelandic Fisheries Laboratories,
400 p.

Evaluation of oil quality during production and purification of structured lipids
Xu, X., Timm Heinrich, M. & Jacobsen, C. 2002 In : Abstracts of Papers of the American Chemical Society. 223, p. 030-
AGFD, Part 1

Purification and deodorization of structured lipids by short path distillation
Xu, X., Jacobsen, C., Nielsen, N. S., Timm Heinrich, M. & Zhou, D. Q. 2002 In : European Journal of Lipid Science and
Technology. 104, 11, p. 745-755

Volatile oxidation products formed in crude herring oil under accelerated oxidative conditions
Aidos, I., Jacobsen, C., Jensen, B., Luten, J. B., van der Padt, A. & Boom, R. M. 2002 In : European Journal of Lipid
Science and Technology. 104, 12, p. 808-818

Harskning i levnedsmidler med fiskeolie : Hvordan er det muligt at fremstille oxidationsstabile levnedsmidler beriget med
fiskeolie?
Jacobsen, C. 2001 In : Dansk kemi. 82, 10, p. 36-41

Lipid oxidation in fish oil enriched mayonnaise : Calcium disodium ethylenediaminetetraacetate, but not gallic acid,
strongly inhibited oxidative deterioration

Jacobsen, C., Hartvigsen, K., Thomsen, M. H., Hansen, L. F., Lund, P., Skibsted, L. H., Halmer, G. K., Adler-Nissen, J. &
Meyer, A. S. 2001 In : Journal of Agricultural and Food Chemistry. 49, 2, p. 1009-1019

Oxidation in fish oil-enriched mayonnaise 4 : Effect of tocopherol concentration on oxidative deterioration
Jacobsen, C., Hartvigsen, K., Lund, P., Thomsen, M. K., Skibsted, L. H., Hglmer, G. K., Adler-Nissen, J. & Meyer, A. S.
2001 In : European Food Research and Technology. 212, 3, p. 308-318

Oxidation in fish oil enriched mayonnaise : Ascorbic acid and low pH increase oxidative deterioration
Jacobsen, C., Timm Heinrich, M. & Meyer, A. S. 2001 In : Journal of Agricultural and Food Chemistry. 49, 8, p. 3947-3956

A check list for multi-instrument projects
Martens, H. & Jacobsen, C. 2000 Danmarks Fiskeriundersagelser, Afdeling for Fiskeindustriel Forskning. 12 p. (DFU-
rapport; No. 77-00).

Effect of ascorbic acid on iron release from the emulsifier interface and on the oxidative flavor deterioration in fish oil
enriched mayonnaise
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 2000 In : Journal of Agricultural and Food Chemistry. 47, p. 4917-4926



Mechanism of initiation of oxidation in mayonnaise enriched with fish oil as studied by electron spin resonance
spectroscopy
Thomsen, M. K., Jacobsen, C. & Skibsted, L. H. 2000 In : European Food Research and Technology. 211, 6, p. 381-386

Oxidation in fish-oil-enriched mayonnaise 2 : Assessment of the efficacy of different tocopherol antioxidant systems by
discriminant partial least squares regression analysis

Jacobsen, C., Hartvigsen, K., Lund, P., Adler-Nissen, J., Halmer, G. K. & Meyer, A. S. 2000 In : European Food Research
and Technology. 210, 4, p. 242-257

Oxidation in fish oil-enriched mayonnaise 3 : Assessment of the influence of the emulsion structure on oxidation by
discriminant partial least squares regression analysis

Jacobsen, C., Hartvigsen, K., Lund, P., Thomsen, M. K., Skibsted, L. H., Adler-Nissen, J., Halmer, G. K. & Meyer, A. S.
2000 In : European Food Research and Technology. 211, p. 86-98

Oxidation mechanisms in mayonnaise enriched with fish oil
Jacobsen, C. 2000 Proceedings of 29th WEFTA Meeting, 10 - 14 october, 1999 - Leptocarya - Pieria, Greece.
Thessaloniki: Greek Society of Food Hygienists and Technologists, 448 p.

Multivariate data analysis for more effective R&D and better quality control in the laboratory
Martens, H., Martens, M. & Jacobsen, C. 1999 In : Managing the Modern Laboratory. 4, p. 9-17

Oxidation in fish-oil-enriched mayonnaise 1 : Assessment of propyl gallate as an antioxidant by discriminant partial least
squares regression analysis

Jacobsen, C., Hartvigsen, K., Lund, P., Meyer, A. S., Adler-Nissen, J., Holstborg, J. & Hglmer, G. K. 1999 In : European
Food Research and Technology. 210, p. 13-20

Oxidation mechanisms in fish oil enriched emulsions
Jacobsen, C. 1999 DIFRES. 95 p.

Oxidation mechanisms in real food emulsions : Oil-water partition coefficients of selected volatile off-flavor compounds in
mayonnaise

Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1999 In : European Food Research and Technology: international journal of
food research and technology. 208, p. 317-327

Partitioning of selected antioxidants in mayonnaise
Jacobsen, C., Schwarz, K., Stockmann, H., Meyer, A. S. & Adler-Nissen, J. 1999 In : Journal of Agricultural and Food
Chemistry. 47, 9, p. 3601-3610

Sensory impact of lipid oxidation in complex food systems
Jacobsen, C. 1999 In : European Journal of Lipid Science and Technology. 101, p. 484-492

Interactions between functional ingredients, antioxidants and off-flavour compounds in mayonnaise with fish oil
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1998



Oxidation mechanisms in real food emulsions : Method for separation of mayonnaise by ultracentrifugation
Jacobsen, C., Meyer, A. S. & Adler-Nissen, J. 1998 In : Journal of Food Lipids. 5, 2, p. 87-101

Fate of the synergistic antioxidant system ascorbic acid, lecithin, and tocopherol in mayonnaise: Partion of ascorbic acid
Meyer, A. M. B. & Jacobsen, C. M. 1996 In : Journal of Food Lipids. 3, p. 139-147

Fate of the synergistic antioxidant system ascorbic acid, lecithin, and tocopherol in mayonnaise : Partition of ascorbic acid
Meyer, A. S. & Jacobsen, C. 1996 In : Journal of Food Lipids. 3, 2, p. 139-147

Formulation of fish diets with reduced phosphorus content
Jacobsen, C. & Barresen, T. 1995 In : Water Science and Technology. 31, 10, p. 167-173

Projects:

Valorization of red seaweed biomasses towards future sustainability (VALSEA), Multiextraction of Bioactive Compounds
from Macroalgae

Naseri, A., Jacobsen, C. & Holdt, S. L.

01/02/2016 - 31/01/2019

Optimization of processes, yield and biomass composition in large scale macroalgal cultivation in open ocean
environments

Grandorf Bak, U., Jacobsen, C., Gregersen, O. & Holdt, S. L.

15/01/2016 -~ 14/01/2019

Valorization of red seaweed biomasses towards future sustainability (VALSEA), Multiextraction of Bioactive Compounds
from Macroalgae

Holdt, S. L., Jacobsen, C. & Naseri, A.

01/01/2016 — 31/12/2019

Lipid Oxidation in High Fat Omega-3 Delivery Emulsions
Yesiltas, B., Jacobsen, C. & Sgrensen, A. M.
01/12/2015 - 30/11/2018

Development of omega-3 nanodelivery systems using electrospinning processing
Garcia Moreno, P. J., Jacobsen, C., Chronakis, I. S. & Boutrup Stephansen, K.
24/08/2015 - 24/08/2017

High value protein products in seaweed
Jacobsen, C., Holdt, S. L., Naseri, A., Kryger, K. & Jessen, F.
20/10/2014 - 31/01/2016

Ekstraktion af glycoprotein fra tang
Farvin Habebullah, S., Jacobsen, C. & Kryger, K.
15/08/2014 - 15/02/2015



Eel hatchery technology for a sustainable aquaculture (EEL-HATCH) (39181)

Tomkiewicz, J., Haslund, O. H., Husum, J., Stettrup, J. G., Butts, I., Kriiger-Johnsen, M., Sgrensen, S. R., Politis, S. N,
Lund, |. & Jacobsen, C.

01/04/2014 - 30/09/2017

Udvikling af beeredygtige innovative fadevareingredienser pa basis af arredrestprodukter

Jacobsen, C., Nouard, M., Nielsen, H. H., Sloth, J. J., Rasmussen, R. R., Berner, L., Vu, T. T. T., Hansen, E. D., @rum, P.,
Honoré, L. & Barlach, A.

01/01/2014 - 31/12/2015

Udvikling af beeredygtige innovative fadevareingredienser pa basis af arredrestprodukter

Jacobsen, C., Barlach, A., Honold, P., Sgrensen, A. M., Nouard, M., Jessen, F., Sloth, J. J., Rasmussen, R. R., Berner, L.
,Vu, T.T. T., D. Hansen, E. & @rum, P.

01/01/2014 - 31/12/2015

Lipid oxidation in skin care products
Thomsen, B. R. & Jacobsen, C.
01/01/2014 - 07/09/2017

Micro -algae biomass as an alternative resource for fishmeal and fish oil in the production of fish feed
Safafar, H., Jacobsen, C. & Mgaller, P.
01/11/2013 - 31/10/2016

Quality improvement of krill oil and other krill products
Lu, H. F. S. & Jacobsen, C.
01/02/2013 - 30/06/2015

Muscle-specific stability of pork packaged in modified atmosphere during refrigerated storage
Spanos, D., Jacobsen, C., Baron, C. P., Christensen, M., Tarngren, M. A., Jessen, F., Ertbjerg, P. & Lund, M. N.
01/11/2012 - 21/04/2016

Extraction and characterisation of highly biocative ingredients from Nordic marine algae
Hermund, D. B., Jacobsen, C., Nielsen, K. F., Sloth, J. J., Andersen, M. L. & Hotchkiss, S.
01/06/2012 — 21/04/2016

Novel bioactive seaweed based ingredients and products
G. Kristinsson, H., Jacobsen, C., Larsen, D., Torp, E., Sigurésson, G., Témasson, G. & Folland, S.
01/01/2012 - 31/01/2016

Effects of emulgating dietary fat with dairy phospholipids on establishment of the gut microbiota
Bennike, R. M. G., Hellgren, L., Licht, T. R., Jacobsen, C., Ahrné, S. & Lauridsen, C.
01/12/2011 - 02/09/2015

Sensory factors in food satisfaction
Andersen, B. V., Hyldig, G., Jgrgensen, B. M., Jacobsen, C., Monteleone, E. & Wendin, K.



01/11/2011 - 01/04/2015

Phenolipids as antioxidants in omega-3 model and real food systems - Effect of alkyl chain length and concentration
Sgrensen, A. M., Jacobsen, C., Villeneuve, P. & Storrg, I.
01/07/2011 - 30/09/2014

Phenolipids as antioxidants in omega-3 model and real food systems - Effect of alkyl chain length and concentration
Sgrensen, A. M., Jacobsen, C., Villeneuve, P. & Storrg, |.
01/07/2011 - 01/06/2014

Innovative Applications of marine phospholipids for development of healthy foods
Lu, H. F. S., Jacobsen, C., Baron, C. P., Nielsen, N. S., Hellgren, L., Lgvaas, E. & Olsen, K.
15/10/2009 - 24/04/2013

Aquatic Resources as a Source of Potential Natural Antioxidants for Food Industry
Farvin Habebullah, S., Jacobsen, C., Gram, L., Jessen, F., Nielsen, H. H. & Nielsen, K. F.
01/01/2009 - 31/12/2012

Reproductive Ecology: Effect of dietary fatty acids on ovarian maturation, spawning time and quality of eggs and larvae in
Eastern Baltic cod

Rgjbek, M., Stattrup, J. G., Jacobsen, C., Tomkiewicz, J., Grgnkjeer, P. & Kraus, G.

01/10/2008 — 27/06/2012

Omega-3 food emulsions: Control and Investigation of Molecular Structure in Relation to Lipid Oxidation
Horn, A. F., Jacobsen, C., Nielsen, N. S., Szabo, P., Hellgren, L., Andersen, M. L. & Genot, C.
01/04/2008 - 28/03/2012

Nutritional Immunology

Kristensen, M. B., Wilcks, A., Bergstrdm, A., Nellemann, C., Kglln, C., Licht, T. R., Jacobsen, C., Nielsen, N. S., Horn, A.
F., Mathiassen, J. H., Hellgren, L., Fink, L. N., Frekjeer, H. & Broeng Metzdorff, S.

07/08/2007 - 30/11/2011

Nutritional Immunology

Kristensen, M. B., Wilcks, A., Bergstrdom, A., Andersen, J. B., Nellemann, C., Kglin, C., Jacobsen, C., Nielsen, N. S.,
Horn, A. F., Licht, T. R., Mathiassen, J. H., Hellgren, L. & Fink, L. N.

01/08/2007 - 31/12/2011

Nutritional Immunology

Licht, T. R., Wilcks, A., Bergstrém, A., Andersen, J. B., Metzdorff, S. B., Frgkizer, H., Fink, L. N., Hellgren, L., Jacobsen, C.
& Nielsen, N. S.

04/01/2007 - 31/12/2011

Improvement of Oxidative Stability of Fish Oil Enriched Foods - Ingredients Interactions and Antioxidant Effects
Sarensen, A. M., Jacobsen, C., Nielsen, N. S., Hellgren, L., Olsen, K. & Villeneuve, P.
01/08/2006 - 23/06/2010



Enzymatic Lipophilisation of Bioactive Compounds
Lue, B., Adler-Nissen, J., Jacobsen, C., Jargensen, B. M., Meyer, A. S., Xu, X. & Guo, Z.
01/04/2006 - 30/06/2008

Nutritious and tasty omega-3 rich foods for a slim and healthy population
Jacobsen, C.
01/01/2006 — 31/12/2009

Fish oil enrichments

Jacobsen, C., Nielsen, N. S., Jargensen, J., Mu, H., Porsgaard, T., Jensen, K., Scholderer, J., Hagemann, K., Krutulyte,
R., Elgaard, P., Nielsen, B., Graverholt, J. P., Affertsholt, T., Pedersen, P. & Bronner, K. W.

01/01/2005 - 31/12/2008

Structured lipids for fish feed for rainbow trouts
Jacobsen, C., Nielsen, N. S., Nielsen, H. H., Jgrgensen, J., Mu, H., Géttsche, J. R., Xu, X. & Holm, J.
01/01/2004 - ...

Production and Nutritional Aspectsof Butter Enriched with Diacylglycerols
Kristensen, J. B., Mu, H., Jacobsen, C., Nielsen, N. S., Xu, X., Hellgren, L., Adlercreutz, P. & Jensen, M. M.
15/10/2002 - 27/03/2006

Oxidationsbeskyttelse af fiskeolieholdige produkter
Bruni Let, M., Meyer, A. S., Jacobsen, C., Jargensen, B. M., Andersen, H. J. & Nilsson, A.
01/01/2002 - 18/05/2007

Production of magarine fats by lipase-catalysed interesterification a process, quality, and nutritional study for industrial
application

Zhang, H., Adler-Nissen, J., Jacobsen, C., Nilsson, J., Pedersen, L. S., Hellgren, L., Adlercreutz, P. & Mortensen, B.
01/10/2001 - ...

FAO Fish Oil
Jensen, B., Jacobsen, C. & Vu, T. T. T.
01/07/1999 - 01/07/2000

Oxidationsmekanismer i fiskeolieholdige
Jacobsen, C., Adler-Nissen, J., Barresen, T. & Meyer, A. S.
01/11/1996 - ...

Oxidation mechanisms in fish oil enriched emulsions

Barresen, T., Vu, T. T. T., Jacobsen, C., Hartvigsen, K., Lund, P., Datta, S., Halmer, G. K., Meyer, A. S., Green, E., Reitz,
S. & Adler-Nissen, J.

01/05/1996 — 31/12/1999

Activities:



Artikel Kosttilskud med antioxidanter
Charlotte Jacobsen (Participant), Kristeligt Dagblad, 4 Feb 2016

Sundhedseffekter af redvin og fiskeolie
Charlotte Jacobsen (Participant), Jyllandsposten JP Premium net, 12 May 2016

105th AOCS Annual Meeting & Expo
Charlotte Jacobsen (Reviewer), 4 May 2014, 105th AOCS Annual Meeting & Expo

Temadag om fiskeolie
Charlotte Jacobsen (Invited speaker), 25 Jun 2014,

11th EuroFedLipid Conference
Charlotte Jacobsen (Reviewer), 14 Sep 2014, 11th EuroFedLipid Conference

Microalgae workshop
Charlotte Jacobsen (Coordinator), 26 Nov 2014, Microalgae workshop

Winner of Agro Business Park’s Innovation competition 2014
Charlotte Jacobsen (Participant), AgroPark, Denmark, Nov 2014

European Journal of Lipid Science and Technology
Charlotte Jacobsen (Editor), 2014

Fisk og fiskeolie
Charlotte Jacobsen (Interview person), DR Kontant, 23 Jan 2013

Fladeskum
Charlotte Jacobsen (Interview person), DR P3, 18 Apr 2013

Ag’s indhold af naeringsstoffer i sammenhasng med produktionsform
Charlotte Jacobsen (Interview person), DR1, 12 Jun 2013 - 13 Jun 2013

Ingredienskonference
Charlotte Jacobsen (Interview person), FoodCulture, 9 Sep 2013

Laks’ indhold af omega-3 fedtsyrer
Charlotte Jacobsen (Interview person), DR1, 12 Sep 2013 - 16 Sep 2013



Harske fiskeoliekapsler
Charlotte Jacobsen (Interview person), DR "Kontant", 2 Nov 2012

Journal of American Oil Chemist's Society
Charlotte Jacobsen (Editor), 2011

Journal of Aquatic Food Products
Charlotte Jacobsen (Editor), 2011

Coaching
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Filmen "Food Inc"
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Nu3Health
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Nu3Health
Charlotte Jacobsen (Interview person), Bersen, 1 Jan 2010 — ...

Omega-3 indhold i fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 — ...

Omega-3 indhold i fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Omega-3 indhold i opdraettede fisk
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Prisforskelle pa fiskeoliekapsler
Charlotte Jacobsen (Interview person), 1 Jan 2010 - ...

Kan fisks sundhedspotentiale udnyttes til innovativ produktudvikling?
Charlotte Jacobsen (Speaker), 28 Jan 2010

Omega-3 indhold og kvalitet af fiskeoliekapsler fra Helsecare
Charlotte Jacobsen (Interview person), 31 Aug 2010 - 3 Sep 2010



