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Conference Sessions

Food Safety 

Food Production 

Food Processing and Preservation 

Nutrition and/or health of food 

Biotechnology in Food safety 

Food Safety Regulatory Affairs 

Quality Standard and Food Management Systems 

Environmental Protection Co-Management with Food Safety 

Challenges to Food Hygiene and Safety 

Advances in Food Quality and Processing 

Microbiological and Chemical Aspects of Food Safety 

Food Security and Food Policy 

Advances in Food Management 

Impacts of New Development in Food Industry 

http://foodsafety-hygiene.conferenceseries.com/call-for-abstracts.php



Program at Glance

Day 3
Time                     Session 
09:00 - 10:00        Challenges to Food Hygiene and Safety 
10:00 - 10:15        Coffee/Tea Break 
10:15 - 12:00        Advances in Food Quality and Processing 
12:00 - 13:00        Microbiological and Chemical Aspects of Food Safety 
13:00 - 13:30        Lunch Break 
13:30 - 15:30        Food Security and Food Policy 
15:30 - 15:45        Coffee/Tea Break 
15:45 - 17:30        Advances in Food Management 
17:30 - 18:00        Impacts of New Development in Food Industry 

Time                                 Session 
09:00 - 10:00              Keynote Session 
10:00 - 10:15              Coffee/Tea Break 
10:15 - 13:00              Biotechnology in Food safety 
13:00 - 13:30              Lunch Break 
13:30 - 14:30              Food Safety Regulatory Affairs 
14:30 - 15:30              Poster 
15:30 - 15:45              Coffee/Tea Break 
15:45 - 17:30              Quality Standard and Food Management Systems 
17:30 - 18:00              Environmental Protection Co-Management with Food Safety 

Day 2

Day 1
Time                        Session 
08:00 - 09:00           Registration  
09:00 - 09:15           Inaugural Address 
09:15 - 10:45           Keynote Session
10:45 - 10:50           Group Photo 
10:50 - 11.00           Coffee/Tea Break 
11:00 - 13:00           Food Safety and Food Production 
13:00 - 13:30           Lunch Break 
13:30 - 15:30           Food Processing and Preservation 
15:30 - 15:45           Coffee/Tea Break 
15:45 - 17:30           Nutrition and/or health of food

NOTE: Program Shedule is subject to change with final allotment of the speaker slots



Scientific Program







Young Researchers Forum

Young researcher is a student or learner who got interest in 
presenting their views and technical skills in Nutrition and other
related fields which suits the theme of the congress. 
Participants should be below the age of 33 years and not to possess 
any senior position or faculty in the field.

Young Researchers can also participate in this elite congress

Eligibility

Submission

Each individual participant is allowed to submit only one paper. 
All submissions must be in English. 
The chosen topic must fit into sessions of the congress. 
Showcase your research through oral or poster . 

http://foodsafety-hygiene.conferenceseries.com/abstract-submission.php



Tourist Destinations in 

Milan, Italy

Brera

Castello sforzesco

Galleria-vittorio-emanuele

Galleria-darte-moderna

Leonardo-da-vinci-museum

Chiesa di Santa Maria delle Grazie

Milan Cathedral

Piazza-dei-mercanti



Venue

Milan is a magnetic point for  designers,  artists,  photographers and models.  Milan 

has an ancient city centre with high and interesting buildings and palazzos, which is 

why so many people  from all over the  world want to see  the city of glamour. It has 

always been a place full of various famous artists and offers a particular assortment 

of churches, buildings, monuments and museums. The most important church is the 

Cathedral which is the third  largest  church in  the world.  Italy is,  of course,  widely 

known for its cuisine.  However, but  some  cheeses that go under the radar include 

tasty and sometimes spicy varieties like taleggio, stracchino, gorgonzola. In general, 

the most important things to try in Milan include milk, cream, butter, cheese. It may 

sound strange, but it's true. A great majority of the classic dishes consist of milk and 

cream,  butter, mascarpone, cheese  and ricotta,  even the names of the towns, such 

as  Crema  and Cremona remind  you  cheese.  There  is  a  huge  variety  in  the  rich 

cuisine of Milan. You can also visit  some  interesting  markets in Milan,  where  you 

can buy everything for bargains. Those markets are all  time crowded  but they  are 

worth to see  and to go  shopping. Going to  markets is the best way to meet people 

and know another side of the Italian life.

Mail us to know more! 

For Abstract Submission Guidelines | For Reserving your slot | Proposals | 

 Registration Posters | Accommodations 

Drop us your query with details and we will call you right away 

Email: foodsafety@foodtechconferences.com

NH Milano Fiera

Viale degli Alberghi s/n

20017 Rho

Milan, Italy


