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Food Scientist, Nut and Snack Technology, Nabisco Brands, Inc. (1986-1987)
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Reykjanes Regional Innovation Fund 2017, 2018

AVS added value of sea products, 2016-2018
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Have supervised 35 MSc and PhD students

Publication Information.
Google Scholar: Publications: 69, Citations 2577, h-index 24, i0 34

Patent:
Strong D, Kristbergsson K, inventors, Nabisco, Inc, assignee. 1996 Mar 12. Nut based snack products
and process of making. U. S. patent 5,498,438.
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Food Ethics Education. Ed’s: Rui Costa and Paola Pittia. ISEKI Food Series Vol. 13. Ser. Ed. Kristberg
Kristbergsson, Springer, NY. NY. 2018.

Process Energy in Food Production. Ed"s Winfried Russ, Barbara Sturm and Kristberg Kristbergsson.
ISEKI Food Series Vol. 14. Ser. Ed. Kristberg Kristbergsson, Springer, NY. NY. (In press)

Functional Properties of Traditional Foods. 2016. Ed’s Kristberg Kristbergsson and Semih Otles. ISEKI
Food Series Vol. 12. Ser. Ed. Kristberg Kristbergsson, Springer, NY. NY.

Modernization of Traditional Food Processes and Products. 2016. Ed’s Anna McElhatton and Mustapha
Missbah El Idrissi. ISEKI Food Series Vol. 11. Ser. Ed. Kristberg Kristbergsson, Springer, NY. NY.

Traditional Foods: General and Consumer Aspects.2016. Ed’s Kristberg Kristbergsson and Jorge
Oliveira. ISEKI Food Series Vol. 10. Ser. Ed. Kristberg Kristbergsson, Springer, NY. NY.
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