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Abstract

Cutting-edge technologies are reshaping food systems to address global challenges such as
malnutrition, climate change, and food waste. They also generate significant social and economic
impacts. Innovations have been, and will continue to be, essential drivers of transformation in food
systems and broader societal change. The potential for innovation is transformative, encompassing
digital services, climate-resilient technologies, biological solutions, artificial intelligence, earth
observation, novel food products, precision nutrition, and more. However, consumer opinions and
adaptations are necessary for successful implementation.
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PhD in Food Science, with a minor in Microbiology, from Clemson University in the USA. She
completed her postdoctoral research from 2001 to 2002 in the Department of Microbiology and
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compounds, characterizing the interactions of these compounds with lactic acid bacteria, and
developing in vitro human gut model systems. She has received grants and published numerous
papers in peer-reviewed international and national journals and conferences. Currently, Prof.
Ekinci is an EIT Food Regional Innovation Scheme (RIS) Policy Council Member of Tiirkiye and
serves on the advisory board of the Turkish Food Safety Association since 2009.
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