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Theme: Advancing the bio techniques and scientific research into Food Technology.
Title: Food Technology is the major tool for the development of health, basic need of life, reduction in poverty and hunger in the developing countries of the world. 
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Abstract: 
The aim of presentation consist of food technology, health, human life, poverty and hunger were studied and reported that food technology is the major tool for the development of health, basic need of life, poverty and hunger in the developing countries of the world. Food technology is the application of food science to the selection, preservation, processing, packaging, distribution and uses of food and the related fields include analytical chemistry, biotechnology, engineering, nutrition, quality control, and food safety management. Food science is the study of the physical, biological and chemical makeup of food; the causes of food deterioration; and the concepts underlying food processing. Food scientists and technologists apply scientific disciplines including chemistry, engineering, microbiology and nutrition to the study of food to improve the safety, nutrition, wholesomeness and availability of food. Depending on their area of specialization, food scientists may develop ways to process, preserve, package and/or store food according to industry and government specifications and regulations. The study reported that food technology is the food industries and not only necessary for the development of health but also the basic need of life in the world. At this time, the total countries in the world are 225, recognized by UN total countries 195, the developing countries 150 and the developed countries 49 and South Asia 7 countries, however the unrecognized countries are 26. Food technology in the developing country of the world, absorbing millions of technical and non-technical peoples, generate income, create employment, reduce poverty and hunger in the world. 

Biography: Mr. Muhammad Usman, Former Director General of Agricultural Research System, Government of Pakistan who retired from service after a spotless career of about 35 years with senior level experience on research and development of integrated agricultural production, industries, global chemistry and bioenergy on a sustainable way.Muhammad Usman, Moderator of Biochemistry 2017 Felicitate Prof. Jaleel K Ahmed with Keynote Certificate on Sept, 29 at Dubai
Presenting paper in FCF, Geneva,
Switzerland on 31st Oct, 2012



Mr. Usman is basically an agricultural scientist with specialization of agricultural, food and biochemistry working on the yield and quality of various products and published several research papers.

Mr. Usman is consider as the senior most scientist in the world, always participated in the international conferences as a keynote speech, renowned speaker, organizing committee member as well as moderator of the conferences around the world. 

Mr. Usman established “Prominent Agro Based Industries, Agro Based Industries and Consultancy SDN BHD” in Malaysia and “Foundation for Rural Development in Pakistan”, with primarily aims to work on integrated agricultural project for Rural Development through improvement in agriculture and consultancy services to the formers at Malaysia.
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