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professionals from around the world.

INVITATION

Dear Attendees, Food Chemistry Meet 2027 welcomes researchers, scientists, academicians, and industry
professionals to the 20th World Congress on Food Chemistry and Food Microbiology, taking place on June
17-18, 2027, in London, UK. With the theme “Innovating Food Science for a Safer, Healthier, and
Sustainable Future,” the conference will provide a platform to present recent research, exchange scientific
knowledge, and explore emerging developments in food chemistry, microbiology, nutrition, and food safety.

@ Join us for valuable scientific discussions, international networking, and opportunities for collaboration with@

Regards,
Stella mitchell |Program Manager
Organizing Committee | Food Chemistry Meet 2027

CONFERENCE HIGHLIGHTS

« Food Chemistry and Molecular Composition .

« Food Microbiology and Microbial Ecology .

+ Food Safety and Foodborne Pathogens

« Food Analysis and Advanced Analytical .
Techniques .

« Food Processing_and Preservation .

Technologies

« Fermentation and Fermented Foods .

« Probiotics, Prebiotics and Gut Microbiome .

« Functional Foods and Nutraceuticals

Food Nutrition and Bioavailability

Food Contaminants, Toxins and Chemical

Hazards

Food Quality, Authentication and Adulteration

Food Packaging_and Shelf-Life Technologies

Sustainable Food Science and Green

Technologies

Food Biotechnology and Genetic Technologies

Artificial Intelligence and Digital Transformation

in Food Science

@ foodchemistry-microbiology.conferenceseries.com/call-for-abstracts.php


https://foodchemistry-microbiology.conferenceseries.com/events-list/food-chemistry-and-molecular-composition
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-microbiology-and-microbial-ecology
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-safety-and-foodborne-pathogens
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-analysis-and-advanced-analytical-techniques
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-analysis-and-advanced-analytical-techniques
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-processing-and-preservation-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-processing-and-preservation-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/fermentation-and-fermented-foods
https://foodchemistry-microbiology.conferenceseries.com/events-list/probiotics-prebiotics-and-gut-microbiome
https://foodchemistry-microbiology.conferenceseries.com/events-list/functional-foods-and-nutraceuticals
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-nutrition-and-bioavailability
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-contaminants-toxins-and-chemical-hazards
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-contaminants-toxins-and-chemical-hazards
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-quality-authentication-and-adulteration
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-packaging-and-shelf-life-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/sustainable-food-science-and-green-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/sustainable-food-science-and-green-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/food-biotechnology-and-genetic-technologies
https://foodchemistry-microbiology.conferenceseries.com/events-list/artificial-intelligence-and-digital-transformation-in-food-science
https://foodchemistry-microbiology.conferenceseries.com/events-list/artificial-intelligence-and-digital-transformation-in-food-science

CONFERENCE AGENDA

March 18, 2027 | Thursday
08:30-09:30 Registrations

09:30-11:30 Keynote Forum
Group Photo
11:30-11:45 Network & Refreshments Break*

11:45-13:00  Tracks: Fermentation and Fermented Foods/Functional Foods and Nutraceuticals

13:00-13:45  Lunch Break**
13:45-16:00 Tracks: Food Analysis and Advanced Analytical Techniques/Food Nutrition and Bioavailability

16:00-16:15 Refreshments Break*
16:15-18:00  Tracks: Food Quality, Authentication and Adulteration/ Food Safety and Foodborne Pathogens

Day Concludes
March 19, 2027 | Friday

08:30-09:30  Registrations

09:30-10:30  Keynote Forum

10:30-11:30  Tracks: Food Contaminants, Toxins and Chemical Hazards/ Food Microbiology and Microbial Ecology,
11:30-11:45 Network & Refreshments Break*

11:45-13:00  Tracks:Artificial Intelligence and Digital Transformation in Food Science

13:00-13:45  Lunch Break**

13:45-16:00  Tracks: Probiotics, Prebiotics and Gut Microbiome/Food Chemistry and Molecular Composition
16:00-16:15  Network & Refreshments Break*

16:15-18:00  Tracks: Sustainable Food Science and Green Technologies

Day Concludes | Award Ceremony

REGISTRATION

AR~ D GO

€599
€499 €399
REGISTRATION STUDENTYRF
PACKAGE A €749
PACKAGE A [Registration [Registration
[Registration 2-Nights Accommodation] 2-Nights Accommodation]
2-Nights Accommodation]
€1039 €1139 €849
. [Registration 3-Nights Accommodation]
3-Nights Accommodation]
[Relgfg:l?étaion
3-Nights Accommodation]
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ABOUT VENUE

Your London, the capital of the United Kingdom, is a globally

renowned destination known for its historic landmarks, cultural
diversity, scientific excellence, and dynamic modern lifestyle. As one
of the world's leading international cities, London provides an
attractive setting for scientific conferences, academic gatherings, and
professional events. Its extensive international transport connections,
public transportation network, accommodation options, and

established business facilities make the city convenient for delegates

traveling from different parts of the world. Visitors can discover
London's iconic attractions, including Big Ben, the Houses of
Parliament, Buckingham Palace, Tower Bridge, the Tower of London,
London Eye, Westminster Abbey, and St. Paul's Cathedral. The city
also offers world-class museums and galleries, including the British
Museum, Natural History Museum, Science Museum, Victoria and
Albert Museum, Tate Modern, and National Gallery, providing

visitors with opportunities to explore history, science, art, and culture.
In addition to its famous landmarks and museums, London features
beautiful parks and gardens, historic neighborhoods, diverse
restaurants, traditional British cuisine, international dining, cafés,
shopping districts, theatres, and vibrant cultural attractions. Delegates
can enjoy exploring the city after conference hours, taking

%‘?» W LT 3 sightseeing tours, walking along the River Thames, visiting
" 0Bl 3 Tl museums, or experiencing London's renowned theatre and
i R e, entertainment scene.




REGISTRATION BENEFITS

e Conference pass for all 2 days * Abstract publication in the conference
® Refreshments and Lunch during the proceeding Journal
conference ® Promotion of your profile/research in
e Abstract Book and conference material Social Media
e Individual Certificates by the organizing * Global Networking with all the Business
Delegates

committee

GENERAL QUERIES

Important d ates

AbstractSubmissionOpens: September 24, 2026
Registration Opens: September 24, 2026
Early bird Registration: Feb 17, 2026
On spot Registration: Jun 17, 2027

For Exhibition & Sponsorship

Con tact: Stella mitchell |ProgramManager
Email: meevents@memeetings.com

WhatsApp: +447735038467

Conference Series
35 Ruddlesway, Windsor,Berkshire, SL4 5SF, UK
https://www.conferenceseries.com/
Email: meevents@memeetings.com

For Program & Queries
Contact:Stella mitchell | ProgramManager
Email: meevents@memeetings.com

WhatsApp: +447735038467
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