
EUROPEAN FOOD 
TECHNOLOGY AND 
PROCESSING CONGRESS

EUROPEAN FOOD 2019

https://foodtechnologycongress.conferenceseries.com/

November 03-04, 2019 | Paris, France 



 FOOD PROCESSING

AND TECHNOLOGY
European Food 2019https://foodtechnologycongress.conferenceseries.com/

Invitation
Dear Collegues,

It is our pleasure to welcome all the participants from all over the world to attend the 
“European Food technology and Processing Congress during November 03-04, 2019 
in Paris, France. European Food 2019 will provide an ideal platform to the participants 
for presenting their research work, interaction, debate, and dissemination of ideas 
amongst the distinguished professionals, eminent scientists, students, technologist, and 
industrialist. 

European Food 2019 is an opportunity to uncover the most up-to-date advances in Food 
Processing, Food analysis, Food Preservation, Food machinery, Seafood Processing, Food 
Waste recycling and Food Packaging at this leading Congress. 

The main goal of this event is to establish and emphasize a cost-effective and open-market 
way for food processing and technology and maintain the balance between scientific 
research and advanced technology through effective business and R&D models.

We look forward to seeing you in Paris, France this November

Sincerely,
European Food 2019
Organizing Committee
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European Food technology and Processing congress is held during November 03-04, 2019 Paris 
France .

Theme of the Conference is ‘’ Innovating new technologies in the field of food processing and 
technology.’’

It is our great pleasure to invite all the scientists, professors, young researchers, business delegates 
and students from all over the world to attend our European Food technology and Processing 
congresswhich is going to be held during November 03-04, 2019 at Paris, France . 

European Food 2019 is dedicated to incite discussions that promote innovations and fresh 
perspectives to the existing situation. It welcomes Professionals, Delegates, Professors, Research 
scholars, Food technologist, Microbiologist, Food safety officers, Nutritionists, Dietician, Quality 
control officers, Quality assurance officers, Researchers, Biotechnologists, Industrialists, Food 
Engineers, Food Professional from Manufacturing, Retail and Food Service Industry, Food Auditor 
and Nutrition Trainer or Consultant, Owner or Manager of Food Business, Chef or Food & Beverage 
Manager working in Food Service Sector, Food Trader or Exhibitor, Food Importer, Exporter or 
Nutrition Supplements, Government Food and Nutrition Control or Health Official, Post-doctoral 
fellows, Phd students and groups to be a part of it as we deliberate innovative advancements in 
the felid of Food Processing. 

It would also provide a platform for the scientists and future aspiring researchers around the 
globe to indulge into a fruitful collaboration in order to create technological and innovative 
advancements in the field of Food Processing for global benefit.

Why to attend ?
The European Food technology and Processing congress is set to be among the World’s leading 

Euro Ethnopharmacology 2019
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Who are Attending ?
The expected attendees who are specialised in various fields like Food Processing, Food Technology, 
Food Safety, Quality control, Food engineering, Retail Food Industry.  

Anticipating students are welcomed from various fields such as PFood technology, Microbiology, 
Nutrition, Quality control and Food Safety. 

Company Directors, Company CEO’s, Company co-founders, Professors, Associate Professors, Assistant 
Professors, Doctors, Researchers, Post Doc., PhD/Students, Exhibitors and Delegates who are interested 
in the on-going Food Processing trends will prefer attending Food technology and Processing congress 
to present their research

Target Audience
Delegates, Food technologist, Microbiologist, Food safety officers, Nutritionists, Dietician, Quality 
control officers, Quality assurance officers, Scientists, Researchers, Biotechnologists, Industrialists, 
Food Engineers, Food Professional from Manufacturing, Retail and Food Service Industry, Post 
Graduates Scientists, Research scholars, Professors, Associate professors, Assistant professors, Post-
Doc & Ph.D.  Students

Food Processing Conference. The Conference will comprise of major sessions designed to offer 
comprehensive lectures that address the tracks. The benefits provided to the attendees are: 

•	 Certificates will be provided to all speakers, delegates and students 

•	 Opportunity to meet world’s renowned at this event 
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Major Sessions

Food Preservation
Food analysis
Food machinery
Seafood Processing
Food borne and Nutritional Disorders
Food Flavours
Food fermentation
Food and nutritional Toxicology
Food Processing
Food Process Engineering
Beverage Packaging
Food Waste and recycling
Food and Quality Control
Food Packaging and labeling
Food Microbiology

Host City
Paris is the capital and the most populous city of France. One of the most breath-taking works 
of architecture : The Eiffel Tower, The Notre Dame, Place De La Concorde, Arc De Triomphe, The 
Louvre, Les Invalides are the most famous pieces of architecture that attracts the tourists  to feast 
their eyes upon in this city.
Paris has been one of Europe’s major centres of finance, commerce, fashion, science, music, and 
painting. The city is a major rail, highway, and air-transport hub served by two international airports. 
Paris is especially known for its museums and architectural landmarks: the Louvre was the most 
visited art museum in the world in 2017, with 8.1 million visitors. Paris is a dream place to visit for 
the art and architecture lovers.

Supporting Journals
Journal of Food Processing & Technology
Journal of Food and Nutritional Disorders
Journal of Food: Microbiology, Safety & Hygiene

Registrations
Chose your category of registration based on your profile and specialization. 
Visit conference website for more details on discounts and offers.
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Food Technology and processing deals with the techniques and principles involved in Food Technology, processing, preserving and packaging of the food substances. 

The application of food processing helps in the production of safe, wholesome, long-lasting and nutritious food products.Global Market:The global food processing and 

technology market is expected to reach over $250 billion at a CAGR of 5.8 through 2015 to 2022. Every field of food technology and processing market is growing at an 

alarming rate.  The food technology and processing industry is growing globally at 3.5% a year and is soon expected to grow more than 7 trillion dollars by 2014. The 

new trends for product development are in health, preservation, packing, convenience, nutritional quality and sustainability. Fruit and vegetable based foods fulfill the 

demands of a rich consumer while the functional food is one of the fastest growing segments of the international food industry. The wider healthy food market, which 

includes sports drinks, nutrition supplements is estimated to be worth US$200 billion..

Food Packaging Global Market:
The Food packaging market is expected to grow at a CAGR of 4% during the forecast period 2017-2023 with the advent of numerous production facilities and with 

the objective of catching up with latest trends in the market. The global market is expected to increase $19,268 million by 2023, from $14,740 million in 2016, listing 

a CAGR of 4.0% from 2017 to 2023. Growing demand of packed food by customers owing to 

hastening pace of life and unstable eating habits is estimated to have a major impact on the 

industry.. 

Scope and Importance: 

Food market is much diversified in most countries as more emphasis is given to functional 

foods and ready to eat foods. There is tremendous scope in every section of food whether it is 

fast food, health foods, baby foods, pet foods, ready to eat foods, chocolates, confectionaries, 

etc.

More research is being carried out in the food sector to bring out new foods which are healthier 

and which will provide better nutritional value with less cooking. So countries spend lot of 

money in R&D sector of Food Processing and technology.

Market Analysis:
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Gold
•	 Two complimentary congress registrations
•	 One corporate sponsored workshop slot 
•	 One complimentary exhibit booth with priority to purchase exhibition space 

and choose booth location (Booth size-3X3 sqm)
•	 Logo recognition on congress website sponsorship page
•	 One A4 color advertisement in the congress program or book of abstracts 

(excluding cover pages)
•	 One insert provided by the sponsor in the congress delegate bags
•	 Priority to purchase additional sponsorship items

Exhibition
•	 One complimentary congress registration
•	 Set up of one tailor-made exhibit booth (Booth Size 3x3 sqm)
•	 Logo recognition on congress website sponsorship page
•	 Color Advertisement in Congress souvenir
•	 Inclusion of your company’s leaflet/insert in the congress delegate bags
•	 An exclusive online promotion on all our social Networking Sites
•	 Shape and raise your corporate image through logo branding
•	 Press Release on behalf of your company

Sponsorship and Exposure
Diamond 
•	 Three workshop slots (audio visual included).
•	 Two complimentary exhibit booths with priority to purchase exhibition space 

and choose booth location (Booth size-3X3 sqm)
•	 Four complimentary registrations
•	 Logo recognition on congress website front page with link, sponsorship 

page	
•	 One A4 color advertisement in the congress souvenir
•	 Three inserts provided by the sponsor in the congress delegate bags

Platinum
•	 Two corporate sponsored workshop slots 
•	 One complimentary exhibit booth with priority to purchase exhibition space 

and choose booth location (Booth size-3X3 sqm)
•	 Three complimentary congress registrations
•	 Logo recognition on congress website front page with link and logo 

recognition on congress sponsorship page
•	 One A4 color advertisement in the congress souvenir
• 	 Two inserts provided by the sponsor in the congress delegate bags.
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Day 1 / November 03, 2019

Day 2 / November 04, 2019

SESSION
Opening Ceremony

Introduction
Keynote Presentations 

Morning Break 
Workshop Sessions 

Lunch Break 
Speaker Sessions 

Noon Break 
Yrf Presentations 
Closing Ceremony 

Tentative Agenda

SESSION
Opening Ceremony

Introduction
Keynote Presentations 

Morning Break 
Workshop Sessions 

Lunch Break 
Speaker Sessions 

Noon Break 
Poster / Oral Presentations 

Closing Ceremony 

Speaker Slots Available 
Note: Program Schedule is subject to change with final allotment of the speaker slots



Venue
Paris, France
Visit Event Website for Venue Update

Important Dates
Abstract Submission opens : February 01,2019
Registration opens : December 01, 2018
On Spot Registration : November 03, 2019

Contact
Casper Grey
Program Manager | European Food 2019
Conference Series LLC Ltd
E: caspercongress@gmail.com
E: contact@europemeet.com 


