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Highlights of Food Technology 2017

Preconference Workshop:
On
Enabling Technologies In Food Processing And Innovative Food Analytical Methods
Organize by Dr Giancarlo Cravotto
Director
Department of Drug Science and Technology
University of Turin, Italy

Workshops:

Understanding the nature, physiology, taxonomy, diagnostic and the federal compliance
guidelines for food-borne pathogen Listeria monocytogenes
by Dr. Osama Ibrahim, Biolnnovation, USA

Food Byproduct Based Functional Foods and Powders
by Dr. Ozlem Tokusoglu, Celal Bayar University, Turkey.

Keynote Sessions:

Recent applications of cyclodextrins as food additives and in food processing
by Dr. Giancarlo Cravotto, University of Turin, Italy

What you must know about dietary supplements and its legal regulations?
By Dr. Osama lbrahim, Biolnnovation, USA

Food Shelf Life Stability Innovations in Food Science and Technology
by Dr. Ozlem Tokusoglu, Celal Bayar University, Turkey.




19" International Conference on Food Processing & Technology

October 23-25 2017, Paris, France

Program at a Glance

Day 1

Morning Sessions

23 oCTOBER for Day 1

Session 1 Session 2
Keynote Speakers (Slot Keynote Speakers (Slot
09.00-10.40 Available) Available)

Coffee/Tea Break 10.40-10.55 (Networking)
10.55-12.35 5 Speakers (Slot Available) 5 Speakers (Slot Available)
Lunch Break 12.35-13.25
13.25-15.05 5 Speakers (Slot Available)) 5 Speakers (Slot Available)
- PoserSessions
Coffee/Tea Break 15.05-15.20 (Networking)
15.20-17.00 5 Speakers (Slot Available) 5 Speakers (Slot Available)
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24 October Day 2

Evening
Sessions

Morning
Sessions

25 October Day 3

Awards & Closing Ceremony
NOTE: Program Schedule is subject to change with final allotment of the speaker slots
For more Details PS: http:// http://foodtechnology.conferenceseries.com/
foodtechnology @foodtechconferences.com | foodtechnology @ conferenceseries.com
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Invitation

Dear Attendees,

th
We are glad to announce the 19 International Conference on Food Processing & Technology to

be held in Paris, France from October 23-25, 2017 organized by Conference Series LLC in
collaboration with generous support and cooperation from enthusiastic academicians and
Editorial Board Members.

This conference is a unique international platform that’s a confluence of all stake holders of the
ecosystem — Industry, Academia, Researchers, Innovators, Regulators — coming together to
present and discuss current topics in Food Science & Technology: Tools, Techniques and
Instrumentation, Food Processing, Preservation and Packaging, Food and Nutrition, Food
Microbes: Probiotics and Functional Foods, Food Security: The Rising Crisis and Its
Management, Food, Public Health and Hygiene, Food Industry and Health Hazard, Medical
Foods: Enteral Nutrient Solution, The Chemistry of Food Ingredients, Food Safety: Prevention
and Control, Diary Food and its Commercial Future, Food Waste Management, Food
Adulteration : Laws Policy and Governance, Food Marketing and Economics, Baby Food and its
Future Potential, Food Farming and Machinery and Food Psychology.

As the premier event, we have developed a program with your interests in mind. We have not
only increased the number of opportunities for you to network with colleagues from across the
world but also introduced more focused sessions that will feature cutting edge presentations,
special panel discussions, and livelier interaction with industry leaders and experts.

We look forward to personally welcoming you to Paris this October

Sincerely,
Food Technology 2017
Operating Committee

Conference Website: http://foodtechnology.conferenceseries.com/
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WHY PARIS?

The Louvre




Bienvenue a Paris....




