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I. Abstract Body (up to 250 words)
[image: ]The need to have all the essential nutrients by the human body, due to the various beneficial functions associated with them, has necessitated the need of diversifying the human diet. Food diversification refers to the process where food varieties, rich in different nutrients, are made available to the large human population for their consumption. Foods such as edible bird’s nest can be adopted for human consumption due to the numerous nutritional and overall health benefits associated with it. Edible bird’s nest refers to the dried glutinous secretions made from the salivary glands of the male swiftlets during their breeding season. It is among the most expensive animal product consumed by man and is graded based on the species of bird producing it and the food in which it feeds on. It contains different nutrients: amino acids, carbohydrates, calcium, sodium, phosphorus and a major component called sialic acid through which most of the functionality and stability of the nest is based. It is usually involved in wound healing processes, human skin proliferation, improvement of learning abilities and, hair growth enhancement in bald headed people, among other benefits. This product is produced in Asian countries. In as much as it can form part of the food diversification programme, it also can contribute as an innovative product in the developing countries for example Kenya, whereby Asian countries can partner with countries like Kenya, and make it possible for her to access such a valuable commodity.

II. Image:
[image: ]
III. 
Reference:

1	Kenji Okajima, Hair-growing effect of saliva component sialic acid: the molecular mechanism and possible therapeutic application for alopecia, Fragrance Journal 37 (10), 43-47. (2009)

2. Furuse M. et al., Claudin-based tight junctions are crucial for the mammalian epidermal barrier: a lesson from Claudin-1-deficient mice. Journal of Cell Biology 156 (6), 1099-111. (2002) 

IV. Biography:
Daisy is a Masters Student finalist, department of Food Science and Technology, Egerton University, Kenya. Holds a BSc in Food Science and Technology from the same institution. She is the vice organizing secretary of the Food Science and Technology Platform of Kenya (FoSTEP-K); an adhering body to the International Union of Food Science and Technology (IUFoST). She has successfully organized FoSTEP-K and IUFoST’s symposiums in Kenya and is part of the Campus Outreach Programme; an initiative of FoSTEP-K aiming at sensitizing students on the importance of Food Science and related issues countrywide. She looks forward to starting her PhD in one of the Canadian Universities next year.

V. Presenting author details

Full Name: Lelgut Lanoi Daisy Cherop                Contact number:  +254 720484222   Twitter account: @DaisyLanoi Linked In account:daisy.lanoi@gmail.com
Session name/ number: Food and Nutrition
Category: (Oral presentation)                     Passport Number: A2509232




Copyright © 2016-2018 Meetings Int PTE Ltd, All Rights Reserved.
Meetings Int.Pte Ltd
Company Registration No: 201524282R,28 MAXWELL ROAD, #03-05 RED DOT TRAFFIC, SINGAPORE (069120)
Tel: +1-302-231-6756 ; +6531080483| Toll Free no. +800-852-6126
Web: http://www.meetingsint.com/conferences/foodtechnology | E-mail foodtechnology@meetingseries.org
image1.jpeg
[ ] International Conference on
Meetings .
international | Food Processing and Technology . . mom%?

imeelneseEon JUNE 25-27, 2018 | TORONTO, CANADA ~ F##D TECHNOLEGY




image2.jpeg




image3.jpeg




