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9:00-09:30 Registration Desk Opens
October 15, 2018 - Day 1

Opening Ceremonyconferenceseries.com

Hall - Attica Hall

Keynote Forum

10:00- 10:45

Title: Effect of plant growth regulators on bitterness, physical and chemical characters of black 
olives in water
Yasin Ozdemir, Ataturk Central Horticultural Research Institute, Turkey

                                                                                                                           Session Introduction

Major Sessions:
Food Analysis and Quality Control | Food Science and Technology | Food Science and Food Chemistry | Food 
Biotechnology | Food Storage and Preservation        

10:45-11:15
Title: High-fructose diet activates testicular inflammatory pathway in rat
Esra Sumlu, Gazi University, Turkey

                                                     Networking and Refreshments Break 11:15-11:35 @ Foyer

11:35-12:10
Title: Determination of liquid egg quality using ATR-FTIR spectroscopy in combination with 
chemometrics
Reyhan Selin, Istanbul Gedik University, Turkey

12:10- 12:45
Title: High-fructose diet induces testicular degeneration in rat
Onur Gokhan Yildirim, Gazi University, Turkey

12:45-13:20
Title: Best solvent system for rapid determination of resveratrol using simple thin layer 
chromatography TLC (silica gel coated)
Yusuf Ibrahim Ibrahim, Kano State Polytechnic, Nigeria

 Group Photo & Lunch Break 13:20-14:20 @ Ruby restaurant                                                                                                                               

14:20 -14:55
Title: Poultry decontamination with SonoSteam technology: A summary of the ongoing factory 
online trials
Hanieh S Musavian, FORCE Technology, Denmark

14:55-15:30
Title: Revealing the effects of heat-treated liquid egg on the rheological and quality characteristics 
of sponge cake
Reyhan Selin, Istanbul Gedik University, Turkey

15:30- 16:00
Title: Utilization of micro millets (ragi) based food products in the field of nutrition for human 
consumption
Subhash Yadav, Chatrapati Shahu Ji Maharaj University, India

             Networking and Refreshments Break 16:00- 16:20 @  Foyer        

16:20-16:50
Title: Microbial Contamination of Drinking sachet Water and Environmental Hygiene Practices of 
Sachet Water Producers in the Volta Region of Ghana
Iddrisu Bukari, Public Health Specialist, Ghana

Poster Presentations 16:50 - 17:30 @ Foyer

P1
Title: Identification and quantification of volatile compounds in cocoa liquors obtained from ICS 95 
TCS 01 varieties
Palencia-Blanco Cristian, Industrial University of Santander, Colombia

P2
Title: Design of microparticles of walnut oil using biopolymers along with antioxidants through 
spray drying technology
Denisse Andrea Cáceres Pavez, University of Chile, Chile

9:30-10:00
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Food Science Congress 2018

ePoster Presentation 

EP 

Title: Valorization and treatment of blends containing crude glycerol and olive mill waste-
waters by two Yarrowia lipolytica strains: Production of citric acid, polyols and single cell oil and 
simultaneous partial decolorization of the media
Dimitris Sarris, Agriculture University of Athens, Greece

   Networking and Refreshments Break 16:00-16:30 @  Foyer                                                                                                                                           
Panel Discussion 

Awards & Closing Ceremony

Day 2 October 16, 2018
11:00-13:30 Networking, B2B Meeting and Lunch @ Ruby Restaurant     


