Negative messages about coronavirus vaccines are
retweeted six times more than positive ones.
PhD candidate Jasmina Ruger of
Business Management & Organization discovered this in a study
last month of over 50,000 tweets
and retweets about the coronavirus vaccines. ‘Anti-vax messages
are retweeted much more often,’
says Ruger. ‘There is a small group
that is very active on Twitter. They
reach just as many people as the
large group sending pro-vaccination messages. Their messages
spread like wildfire, even to people
who aren’t necessarily against
vaccination but might still be influenced by the tweets.’
Emotion
Ruger found differences in the
sentiment and communication
style of the two groups. ‘Pro-vaxxers mainly use facts and scientific
information. Anti-vaxxers focus
more on emotion.’ She says this
is important in communication.
‘You can’t respond with facts if
someone tells you their child has

become severely ill after a vaccination.’
A small proportion of the Dutch
population doesn’t want to be
vaccinated. Ruger: ‘I don’t think

‘Anti-vaxxers
focus more on
emotion’

you can persuade that group. But
there is also a large grey area of
people with doubts. Each group
has their own concerns so the
message will need to be tailored to
those worries. Once we’ve finished
the complete analysis, we hope
to have a better understanding
of how best to reach the various
groups.’ tl
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Anti-vaxxers get
retweeted more
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Yeast to
replace cow
Can you make milk proteins from yeast and
do away with the cow? A group headed by
WUR is about to try.
You currently need a cow for dairy products.
But one question in the National Science
Agenda is: could there be an alternative?
Intensive livestock farming has downsides
for the environment and animal welfare. So
could we do away with the cow as the source
of casein, the main
milk protein? Etske
‘Plant-based
Bijl of Food Quality
substitutes are
and Design thinks
often nowhere
the answer is ‘yes’:
you can geneticalnear like real
ly modify yeast to
dairy products’
make it produce
casein.
Bijl is leading a consortium of companies and
universities that will be working on this for the
next five years. It is not just about getting the
yeast to make casein but also about getting
the protein to clot like it does in real milk. That
structure is essential, says Bijl: ‘There are
plant-based substitutes for milk protein but
the products are nowhere near like real dairy
products.’
The project is getting 1.7 million euros from
the Science Agenda fund. Professor of Soil
Geography and Landscape Jakob Wallinga
was also awarded funding, in his case for
research on how we can make sandy soils
more resilient and able to cope with climate
change. rk

