
ISPAR- Innovation & Science For Food and Food
Service

 (Innovation & Science for Food & FoodISPAR - Innovation & Science Pour l'Alimentation et la Restauration
service) is a program to support all stakeholders in designing tasty, healthy and sustainable food, using skills and
resources of the Institut Lyfe Research & Innovation Center formerly Institut Paul Bocuse and its partners.

ISPAR's first objective is to bring together public and private multi-sector partners to share knowledge and participate in
collaborative projects.

The second objective of ISPAR is to propose a complete technical platform with a range of services available to all
actors.

The ISPAR Technical Platform: spaces at the cutting edge of technology
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How to join ISPAR?

For any questions or requests, please contact , in charge of partnership development:Raphaëlle Mouillefarine
raphaelle.mouillefarine@institutpaulbocuse.com
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http://research.institutpaulbocuse.com/en/team/raphaelle-mouillefarine--14864.kjsp?RH=1604669633925


Supported by the program PIA3 - Programme d'Investissements d'Avenir (Future Investment Program)

     

Page One

September 14 & 15 2023 3rd edition of the Altered Taste symposium

Institut Paul Bocuse

Château du Vivier - Ecully - France
Tel: +33 (0)4 72 18 02 20

20, place Bellecour - Lyon - France
Tel: +33 (0)4 78 37 23 02

Contact

Raphaëlle Mouillefarine
Partnerships Development
Send an email
+33 (0)4 26 20 97 63

Career

> PhD Position - HealthFerm - Social Science
> Social Science Research Scientist F/M
> PhD Position - Computational Neuroscience - Cognitive Neuroscience

Appel à participation

Dans le cadre d'un projet de recherche, nous avons besoin de sujets de plus de 18 ans atteints ou
non de cancer, pour répondre à un questionnaire en lien avec votre alimentation. (10 minutes

Page 3

http://www.facebook.com/share.php?u=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fispar%2Fispar-innovation-science-for-food-and-food-service-15014.kjsp%3FRH%3D1604669633925
http://twitter.com/share?url=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fispar%2Fispar-innovation-science-for-food-and-food-service-15014.kjsp%3FRH%3D1604669633925
https://plus.google.com/share?url=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fispar%2Fispar-innovation-science-for-food-and-food-service-15014.kjsp%3FRH%3D1604669633925
http://research.institutpaulbocuse.com/servlet/com.jsbsoft.jtf.core.SG?PROC=TRAITEMENT_ENVOI_AMI_FRONT&ACTION=ENVOYER&CODEPAGE=1603970327130&OBJET=pagelibre&TITRE_PAGE=ISPAR-+Innovation+%26+Science+For+Food+and+Food+Service&RH=1604669633925
http://research.institutpaulbocuse.com/servlet/com.kportal.pdf.PDFServlet?URL=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fispar%2Fispar-innovation-science-for-food-and-food-service-15014.kjsp%3FRH%3D1604669633925
http://research.institutpaulbocuse.com/en/news/september-14-15-2023-3rd-edition-of-the-altered-taste-symposium-16993.kjsp?RH=1604669633925
http://research.institutpaulbocuse.com/medias/fichier/phd-recruitment-healthferm-social-science_1673948451412-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/social-science-research-scientist-fm_1671194178084-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/phd-position-description_1666170688653-pdf?INLINE=FALSE


maximum)
> Questionnaire
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https://canut2019.evalandgo.com/s/?id=JTk3ayU5MWolOUMlQUY=&a=JTk1ayU5NnAlOUYlQjE=

