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July, 2017

A Message from the Mayor

On behalf of the citizens of Vancouver, and my colleagues on City Council, I want to
extend my warmest greetings to all those attending the 2017 International Conference on
Food Chemistry and Nutrition in Vancouver. We are honoured to be hosting you.

We are very proud of the reputation Vancouver enjoys as one of the world’s most
beautiful and unique meeting destinations. I hope that in addition to attending the
conference you are able to experience the many cultural and recreational activities the
City has to offer. I know everyone involved in organizing the conference will ensure
your time with us is special.

Once again, welcome to Vancouver, and I hope you enjoy the conference.

Sincerely, Q
Gregor Robertson
MAYOR
' 604.873.7621 604.873.7685 “\ gregor.robertson@vancouver.ca 2] vancouver.ca

Office of the Mayor, City of Vancouver, 453 West 12th Avenue, Vancouver, British Columbia, Canada V5Y 1V4

* © 2012, Musqueam Indian Band. All rights reserved. Used by permission only.



Day 1 July 24, 2017

09:30 - 10:00 Opening Ceremony
10:00 - 10:05 Introduction
10:05 - 10:35 h.c. Huub Lelieveld, GHI Association, The Netherlands
10:35-11:05 VA Shiva Ayyadurai,CytoSolve, USA

11:05-11:35  Cuie Yan, Pepsico, USA

Coffee Break 11:35 - 11:50

Title: Grape Pomace: Chemical cooitn and effects on food quality and nutrition
Jianmei Yu , North Carolina A&T State University, USA

Title: Functional and nutritional properties of buckwheat, quinoa and adlay as pseudo-cereals
12:10 - 12:30 improve life-style related diseases
Naofumi Morita, Toyo College of Food Technology, Japan

Title: How to use Arabic gum to stabilize emulsions? A story of proteins and polysaccharides

11:50 - 12:10

12:30 - 12:50
Marina Atgie, Chemical Engineering Laboratory , France

Title: Lipid oxidation and vitamin D3 degradation in dairy products as influenced by processing
12:50 - 13:10 and storage
Fatemeh Mahmoodani, University of Auckland, New Zealand

Title: Novel method of product authenticity and traceability testing using molecular tech- niques
13:10 - 13:30 in combination with gold nanoprobe for food and agricultural applications

Silvia Matiacevich, University of Santiago, Chile

Lunch Break 13:30 - 14:15

Title: Recovery of added value products from agro-industrial and food wastes
Keiko Shirai, Metropolitan Autonomous University, Mexico
Claudia Patricia Larralde-Corona, The Center of Genomic Biotechnology (CBG) of the National
Polytechnic Institute, Mexico

Neith Pacheco, Center for Research and Assistance in Technology and Design of the State of Jalisco,
Mexico

Oral Session 2
Title: Co-product utilization-the case of soybeans

Jasreen Sekhon, Drexel University, USA

Title: Novel method of product authenticity and traceability testing using molecular tech- niques
15:35 - 15:55 in combination with gold nanoprobe for food and agricultural applications

Maria Teresa Jiménez-Munguia, UDLAP, Mexico

Title: Microbial hydrocolloids in all-purpose flour for lesser uptake of oils in traditional Indian fried

food

G Nandhini, Anna University, India

Nivedita V, Anna University, India

15:15-15:35

15:55-16:35

Coffee Break 16:35- 16:50
Title: Molecular understanding of the interactions between milk protein, phenolic compounds and
16:50 - 17:10 lipid oxidation products in liquid oat systems

Jasmeet Kaur, RMIT University, Australia
Title: Folate and health - Still a challenge in food and nutrition science
Nauhad M Emmambux, University of Pretoria, South Africa

Title: Chemistry of food substances, the consumption and its implications among pupils in Dubai
17:30 - 17:50 primary schools

Mercy Obasih, United Arab Emirates

Title: Food consumption, its chemistry and the educational implication on mental health among
17:50 - 18:10 Canadians of African descents resident in Manitoba Canada

Adebusayo Gabriel, Canada

17:10 - 17:30

Panel Discussions

Day 2 and Day 3 July 25-26, 2017

Join us @ Vancouver, Canada

Submit an abstract for consideration as an oral or poster presentation for Day 2


http://foodchemistry.conferenceseries.com/abstract-submission.php

