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LA September 22, 2016

09:30-10:00 Registrations

Flamingo-1

conferenceseries.com 10:00-10:15 Opening Ceremony

Keynote Forum

10:15-10:30 Introduction

10:30-11:05 Title: Time for a new approach to wine sales
Mark T Norman, International Wine Professional Network, USA

Networking and Refreshment Break 11:05-11:20 @ Atrium

11:20-11:55 Title: The Crossroads of Sustainability and Technology
Randy Krotz, USFRA, USA

Special Session

11:55-12:40 Title: Mycotoxins and fungi food decontamination by GRAS method
) """ Vildes M Scussel, Federal University of Santa Catarina, Brazil

Title: Evidence investigator and RX altona: two analytical systems using different methodologies
12:40-13:30 for comprehensive analyte testing in a broad range of matrices.

Krista Kelly, Randox Food Diagnostics, UK
Group Photo

Lunch Break 13:30-14:30 @ Atrium
Sessions : Food & Beverage | Food Biotechnology | Functional food & Nutraceutical | Application in food &
beverage industry
Session Chair: Mirjana Menkovska, Ss. Cyril and Methodius University in Skopje, Macedonia
Session Chair: Vildes M Scussel, Federal University of Santa Catarina, Brazil

Session Introduction

Title: Tracing the bioactive casein phosphopeptides as one of functional foods ingredients in semi-
14:30-15:00 hard cheeses; trends of functional foods in Egyptian market

Khaled ElSaadany, Alexandria University, Egypt
Title: Oil and gelatin from Nile perch (Lates niloticus) processing byproducts
John Muyonga, Makerere University, Uganda
Title: Ecological organic agriculture: a potential future food and agricultural systems
Mulugheta T Solomon, University of Foggia, ltaly
16:00-16:30 Title: Versatility and utilization of underutilized tropical tuber ‘taro’
Pragati Kaushal, Punjab Agricultural University, India

Networking and Refreshment Break 16:30-16:45 @ Atrium

Title: The isolation and performance evaluation of yeast (Saccharomyces cerevisiae) from Raffia
16:45-17:15 palm (Raphia hookeri) wine used at different concentrations for proofing of bread dough.

Elizabeth Chinyere Amadi, Institute of Management and Technology, Nigeria
Title: Determinants of labour productivity of food crop farms in ogun state, Nigeria.
17:15-17:45 . i . il

Samuel Adewuyi, Federal University of Agriculture, Nigeria

Panel Discussion

15:00-15:30

15:30-16:00
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Day 2 September 23, 2016
Flamingo-1
Keynote Forum

10:00-10:05 Introduction

10:05-10:40 Title: E-BABE- Safety, control and prevention of microbial contamination of cereals and
cereal based products
Mirjana Menkovska, Ss. Cyril and Methodius University in Skopje, Macedonia

10:40-11:15 Title: Fat replacement in snack foods: recent developments
Shirani Gamlath, Deakin University, Australia

Networking and Refreshment Break 11:15-11:30 @ Atrium

11:30-12:05 Title: Chemical and nutritional evaluation of novel white soft cheese prepared by nano-
fortified interesterified olein : stearin vegetable butter
Mervat | Foda, National Research Centre, Egypt

Special Session

Title: Microbiology hygiene level of work Surfaces - A key to increasing shelf life
Amichai Yavlovich, Bio-Lab Ltd., Israel
12:50-13:35 Title: Nettle, revolution on organic and nutrient food for new generation

Bipin khatiwada, Elite Institute of Hotel Management and Tourism Training center, Nepal
14:30-15:15 Title: Development of local alcohol by innovative method

Tek Raj Rai, Elite Institute of Hotel Management and Tourism Training Center, Nepal
Session 2: Farmers & Ranchers Meet | Food Adulteration | Nutrients & Nutrition Science | Viticulture &

12:05-12:50

Oenology | Global and Local analyses of Food Safety & Security and lts Drivers
Session Chair: Mirjana Menkovska, Ss. Cyril and Methodius University in Skopje, Macedonia
Session Co-Chair: Shirani Gamlath, Deakin University, Australia

Session Introduction
Farmers & Ranchers Panel
Title: Translating Common Food Terms: Farmers and Ranchers Explain their Meaning
USFRA, USA

15:15-16:15

Networking and Refreshment Break 16:15-16:30 @ Atrium
Poster Presentations @ 16:30-17:30
Poster Judge: Shirani Gamlath, Deakin University, Australia
Poster Judge: Mervat | Foda, National Research Centre, Egypt
Poster Judge: John Muyonga, Makerere University, Uganda

Title: Types and sources of environmentally-derived off-flavors in pond-raised channel catfish
FS-101  (Ictalurus punctatus)

Kevin K Schrader, USDA, Agricultural Research Service, USA
Title: Development of Dongchimi for the elderly by using texture modification technology
Dong-June Park, Korea Food Research Institute, Korea

FS-102

Title: Scanning electron microscopy characteristics of post-fermentation dry cocoa beans
FS-103  (Theobroma cacao I.) for chocolate industry

Heloisa Helena Kreibich, Federal University of Santa Catarina, Brazil
Title: Cobb 500 slow and hubbard flex hybrids chicken cuts - weight and yield evaluation
Carlos Soares, Federal University of Santa Catarina, Brazil

Title: Cocoa bean (Theobroma cacao I.) tissues susceptibility to insects and fungi spoilage by stereo
FS-105 and scanning electron microscopy

Heloisa Helena Kreibich, Federal University of Santa Cataring, Brazil

Title: Ocurrence of fumonisin b1 in canned pilsen type beers

Maria Eduarda do Vale Pereira, Federal University of Santa Catarina, Brazil
Title: Nanostructured-lipid carriers for the encapsulation of vitamin E
Bum-Keun Kim, Korea Food Research Institute, Korea

FS-104

FS-106

FS-107
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Title: Evaluation of the phenolic and fusel alcoholic indicators for the authenticity of whiskys and
FS-108 brandies

SongYue Cui, Lotte R&D Center, South Korea

Title: Wine visual evaluator-a comprehensive database used for visual evaluation and phenolic
FS-109 explanation on visual characteristics of dry red wines worldwide

Si-Yu Li, China Agricultural University, China

Title: Evaluation of antioxidant activity and quantification of total flavonoids in extracts Sweet
FS-110  Granadilla Passiflora ligularis, Cholupa maliformis y Maracuyé edullis forma flavicarpa

Sergio Andres Cabrera Navarro, SENA Regional Tolima, Colombia

Flamingo-1
10:00-10:05 Introduction
Session Chair: Mervat Foda, National Research Centre, Egypt
Session Chair: Vildes M Scussel, Federal University of Santa Catarina, Brazil
10:05-10:40 Title: Optimization of the cooking conditions on the culinary qualities of pressure cooked boiled yam
Bakare H Adegoke, Federal University of Agriculture, Nigeria
Title: Determinants of labour productivity of food crop farms in Ogun state, Nigeria
Saifaddin Ali, Salahaddin University, Iraq
Networking and Refreshment Break 11:15-11:30 @ Atrium

10:40-11:15

Young Researchers Forum

Session Introduction

Session Judge : Mervat Foda, National Research Centre, Egypt
Session Judge : Vildes M Scussel, Federal University of Santa Catarina, Brazil

Title: Microwave-assisted extraction for optimization of saponin content and antioxidant capacity
11:30-11:45 from Phyllanthus amarus

Van Tang Nguyen, University of Newcastle, Australia

11:45-12:00 Title: Grape pomace phenolics: microencapsulation and potential ingredient for functional foods
' " Aysu Tolun, Ankara University, Turkey

12:00-12:15 Title: Effects of low dose of alcohol on DMH-induced colon carcinogenesis in rats
' "~ Kan Takahara, University of Hiroshima, Japan

Title: Evaluation of antioxidant activity and quantification of total flavonoids in extracts Sweet
12:15-12:30 Granadilla Passiflora ligularis, Cholupa maliformis y Maracuya edullis forma flavicarpa
Sergio Andres Cabrera Navarro, SENA Regional Tolima, Colombia
12:30-12:45 Title: Food processing technology and growth of food &beverage industries in India

Deepak francis, Ariston School of Business Studies, India

Title: Significance of improving storage system to improving future food security

12:45-13:00

Ogunleye Akindele Olamide, Royal Agricultural University, UK
Panel Discussion

Award ceremony

Bookmark your dates

17* Global Summit on

Food & Beverages

e-mail: foodsummit@foodtechconferences.com Website: food.global-summit.com/america

July 27-29, 2016 Chicago, USA
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