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Abstract
Food Chemistry are assessed and modified on an annual basis to reflect developments in the field. This means that research topics which may have been deemed in scope in previous as scientific and technical understanding of the field evolves and   relevant to Food Chemistry.
 Food chemistry is the study of the chemical composition, processes and interactions of all biological and non-biological components of foods. It includes macro- and micronutrients, and the essential nutritional factors that determine the nutritional and energy value. It also includes reactions related to amino acids, peptides and proteins, fats and other lipids, carbohydrates, vitamins, mineral substances and water which are responsible for odour, taste and colour that determine the quality of food materials. Flavor which includes odor and taste is fundamental to how we experience all food, but recent research has suggested that odor and taste molecules within food have an unexpected biological effect on the body, beyond that of creating a flavor perception.
Thanks to increasingly sophisticated analytical methods such as liquid and gas chromatography mass spectrometry, chemists are able to characterize the individual chemicals found in foods. We are now able to gain insight into the surprising way that volatile and non-volatile compounds combine to produce a perception of flavor in the brain. But, scientists are still just scratching the surface when it comes to our understanding of how these odor and taste molecules interact with the human body. Earlier studies suggest that, flavor and aroma compounds may, in fact, be playing a role in modulating immune response.
The panelists will explore these latest discoveries in flavor chemistry and what these could mean for innovations in food chemistry, human health and personalized medicine. These innovations could enable scientists to edit breeding and harvesting processes to develop preferred flavor signatures and further explore the idea of foods that can positively impact human health.	Comment by Kiran Kumar Sindhu: Photo of t he speaker, required	Comment by Kiran Kumar Sindhu: Recent publications, required
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