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Arigatou gozai masu

Author :Wolfgang Sallaberger INDEX

2006 presentation at the Austrian TRIZ Congress,
membership in the Austrian TRIZ Society
2007: co-author of the book .TRIZ Appliance and
further development in non-technical fields. edited by Dr.
Petra Rietsch at Fachultas publishing company, original Fig. 5.Stick Dish copyright w.sallaberger
title in German: TRIZ Anwendung und Fig. 6. copyright the Gutenberg project http://www.gutenberg.net from
Weiterentwicklung in nicht technischen Bereichen ISBN http://de.wikipedia.org/w/index.php?title=Datei:Kabuki_performance-J._M._W._Silver.jf 20051015143553
978-3-7089-0147-3 Fig. 7. 2.Escoffier http://en.wikipedia.org/wiki/Escoffier
2007Presentation at the ETRIA Conference, in Fig. 8. http://de.wikipedia.org/wiki/Datei:Orchester.png
Frankfurt am Main/Germany, presentation available as Fig. 9. Sticks Vegetable Bouquet copyright w.sallaberger
.TRIZ Current Scientific and Industrial Reality, by Fig. 10. http://en.wikipedia.org/wiki/File:Compact_disc.svg
Carsten Gundlach,Udo Lindemann and Horst Ried http://creativecommons.org/licenses/by-sa/2.5/
ISBN978-3-89958-340-3 Fig. 11. Vegetable plate copyright w.sallaberger
2008 start of a project for a Prototype for new food Fig. 12. Steam oven copyright w.sallaberger
creations. Fig. 14. Finishing process, copyright w.sallaberger
2008 Presentation at Japanese TRIZ Symposium Fig. 15. CD player from http:/en.wikipedia.org/wiki/File:Cd_changer_internal_cartridge.jpg
2009 Presentation submitted at Trizcon, could not participate Fig. 16.0rchester Eindhoven,Wikipedia http://de.wikipedia.org/wiki/Datei:Eindhoven4.jpg
:/lwww.aitriz.org/index.php Fig. 17. Polenta Deer Ragout

Fig. 1.salmon Tartlet copyright w.sallaberger
Fig. 2.Triz dumpling copyright w.sallaberger
Fig. 3.Food machine copyright w.sallaberger
Fig. 4.Ratatouille Tarte copyright w.sallaberger

Born 1972 in Austria

9 Years of regular school

1987 to 1990: 3 years,traineeship as a cook,

With exam.

Total 22 years of practice in 13 different restaurants and hotels
1994: first executive chef job

1997: continuation of the family

restaurant until 2008

1998 first contact with Elie Hien, my .spiritual father.
Until now learning from him, would like to be like that not
too much, not to less.

2004: first protected right for a method for the production
of convenience dishes.

2004 . 2005: education as an innovation manager, first
contact with TRIZ

WAL Al - e Fig. 18. Salmon Tartlet

. 2009 last work as Chef at the Austrian Parliment Fig. 19.users manual sticks vegetable bouquet

. Now: work on various projects Fig. 20. Food machine copyright w.sallaberger
Fig. 21. Food machine copyright w.sallaberger

. Contact : Fig. 22.Ratatouille Tarte copyright w.sallaberger

. Wolfang Sallaberger Fig. 23. Food machine copyright w.sallaberger

. w.sallaberger@congelo.at Fig. 24. Japanese Food copyright w.sallaberger
Fig. 25.Salmon with tricolore garniture copyright w.sallaberger
26. wolfgang sallaberger copyright wolfgang sallaberger
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