
Food Chemistry Congress 2019 
July 15-16, 2019  Amsterdam, Netherlands 

  Day 1 July 15, 2019  

                                                    Registrations (09:30 - 10:00) 

                  Hall - Rembrandt 1 

                                           Opening Ceremony (10:00 - 10:10) 

                                                Keynote Forum 

10:10 - 10:55 Title: Acrylamide content in alkalized roasted cocoa beans based on K2CO3 

  Isaac Williams Ofosu, Kwame Nkrumah University of Science and Technology, Ghana 

                                                      Networking and Refreshments @ Foyer (10:55 - 11:15) 

  Session Introduction  

  
Food Chemistry | Neutraceuticals and Medicinals Foods  | Food Science and 

Technology  | Nutrition & Diet Management  | Food Safety, Quality and Policy  

11:15 - 11:50 Title: Antioxidants and nutritional properties of selected edible plants for functional food   

  Ratchadawan Puangpradab, Queen Sirikit Botanic Garden, Thailand 

11:50 - 12:25 
Title: The mechanisms of the heat-induced interactions of milk components during the 

process of Qishta: A Lebanese cream 

  Mustapha Najib, University of Lille, France 

12:25 - 13:00 
Title: Nutritions and phytochemicals of edible flowers in tea infusions and their antioxidant 

properties   

  Ratchuporn Suksathan, Queen Sirikit Botanic Garden, Thailand 

Group Photo (13:00 - 13:10) 

 Lunch @ Restaurant (13:10 - 14:10) 

                                                 Special Session 

14:10 - 14:40 
Title: The determination of resveratrol, polydatin and quercetin in grape, red wine and 

pomace and liquid chromatography tandem mass spectrometry  

  Suh-Jen Jane Tsai, Providence University, Taiwan 

                                                Poster Session (14:40 - 15:00) 

P1 
Title: Morphological and molecular characterization with nutraceutical value of genetically 

genuine Nanjanagud Rasabale (Syn Rasthal Musa, AAB, Silk sub-group) 

  Arti Karosiya, University of Horticultural Sciences Bagalkot, India 

P2 
Title: Treatment of diabetic condition in Streptozotocin induced diabetic Wister rats using 

food blends such as unripe plantain, soybean and ginger 

  Iwanegbe Izuwa, Auchi Polytechnic, Nigeria 



P3 Title: Strategies for building consumer trust in cooking oils used in fast-food restaurants  

  Fatemeh Esfarjani, Shahid Beheshti University of Medical Sciences, Iran 

  Award Ceremony 

  Day 02, July 16, 2019 

  Networking & Panel Discussion 

  Lunch @ Restaurant 

 


