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Invitation

Meetings International proudly announces the 4th International Conference On Food Processing 
and Technology scheduled during March 20-21, 2019 at Amsterdam, Netherlands. The conference 
emphasizes the theme “Food Science Research and Advancement”.

Meetings International provides an international dais for scientists and Food Science professionals to 
Exchange Ideas, Knowledge and Networking at its 100+ International Conferences. The importance 
of Food Science has come into spotlight in the recent years.  The main objective of Food Technology 
is to study and intended to accumulate driving judgment skills to a stage on Food Innovation and its 
encouragement.

Sincerely,
Operating Committee
CEO and Founder
Meetings International PTE LTD.

Important Dates
Early Bird: December 31, 2018

Registration Open: September 01, 2018

Abstract Submission Open: September 01, 2018 

On Spot Registration: March 20, 2019
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Conference Highlights

•	 Food Science & Technology
•	 Food and Nutrition
•	 Food Chemistry
•	 Food Safety, Security and Control
•	 Food Preservation and Packaging
•	 Food and Beverages Processing
•	 Food Microbiology
•	 Food borne and Nutritional Disorders
•	 Food Waste and Recycling

•	 Food Biotechnology
•	 Aqua, Sea and Dairy Food
•	 Dairy Science and Technology
•	 Nutraceuticals & Nutrition 

Supplements
•	 Food and Obesity
•	 Food and Public Health Research
•	 Food Flavors

Meetings Int. offers
An unique platform for top level research and innovation
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Tentative program

Eating disorders and causes, symptoms and treatment possibilities. When are you recovered, and what does recovered 
 Isabelle Plasmeijer, Founder of ISA POWER, The Netherlands

Underutilized food and alimentary technology, a synergic interaction as an approach to a hunger free world

Virginia E. Melo Ruiz, Metropolitan University, Mexico
Milk Vita Cooperative Dairying : A legendary era in Bangladesh
Mohd. Abul Kalam Azad, Dairy Expert , Milk Vita , Bangladesh

Label assessment of some dairy and dairy products In Myanmar market

Swe Swe Win, Yangon Technological University

Functional Oligosaccharide

Osama O. Ibrahim, Consultant Biotechnology, Bio Innovation

Bee keeping and quality Evaluation of honey

Vikas Nanda, Sant Longowal Institute of Engg. and Technology

Nutritional Profile of Some Selected Pulses of Sindh Pakistan

Aijaz Hussain Soomro, Sindh Agriculture University
Influence of Microwave Assisted Drying and Extraction Technique on Bioactive Components of Selected Vegetables

Muhammad Kashif Iqbal Khan, University of Agriculture
GROWTH, YIELD, YIELD COMPONENTS AND QUALITY OIL OF SUNFLOWER (FLAME) VARIETY AFFECTED BY ORGANIC, MINERAL NITROGEN AND 
RAW SPACING

SAIFADDIN S. ALI, Salahaddin University

Quality Improvement of Thai Fresh Rice Noodle Restructured with Starch Digested Enzyme and Resistant Rice Starch Type III  

Jirapa  Pongjanta, Rajamangala University of Technology Lanna 

Developing sorghum breakfast cereals for nutritional and health benefits.

Farai B. Nyampinga, National University of Science and Technology  

Conservation and chemical properties of local edible yam (Dioscorea spp.) in the immediate vicinity of Nakhon Ratchasima, the northeast of 
Thailand
Prachit Yuwang, Rajamangala University of Technology

Yield potential of diverse yam accessions for food security in Thailand  

Ruttanachira Ruttanaprasert, Rajamangala University of Technology 

Food Technology 2019, March/20/2019

Registrations

Opening Ceremony

Introduction

Keynote Forum

Day 1

Lunch Break  

Keynote Forum

Keynote Forum

Group Photo

Keynote Forum

Keynote Forum

Round Table Discussion 

                                   Net Working & Refreshment Break 

Speaker 

Workshop

AB-01

AB-02

Day 2 program will be updated soon

Workshop

Speaker  

                                                                                                                 Session Highlights
Food Science & Technology| Food and Nutrition |Food Chemistry | Food Safety, Security and Control | Food Preservation and Packaging| Food and Beverages Processing | 
Food Microbiology |Food borne and Nutritional Disorders | Food Waste and Recycling | Aqua, Sea and Dairy Food | Food Flavors | Nutraceuticals & Nutrition Supplements | 
Food and Obesity | Food fermentation

Speaker 

Speaker 

Poster Presentations 

Net Working & Refreshment Break 

Speaker
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Opportunities @ Food Technology 2019

Academic opportunities

Business opportunities

For Faculty Members:

•	 Session speaker talk

•	 Symposium organizing

•	 Workshop presenter

•	 Special lecture

•	 Delegate audience

For Students: 

•	 Poster competition (Best Poster Award) 

•	 Young Researcher Forum oral talk (Best 
YRF Award) 

•	 Student delegate 

•	 One day registration

For Individual:

•	 Speaker presentation 

•	 Symposium hosting 

•	 Product workshop 

•	 Delegate participation

For Organization:

•	 Sponsor Partnering 

•	 Exhibition/ Vendor 

•	 Media and Advertising 

•	 Branding and Promotion
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Registration Prices

Benefits of conducting a symposia/ workshop:

Registration (Academic) 	 € 399
Registration (Business) 	 € 499
Young Researchers Forum 	 € 249 
Student Registration 	 € 149 
Accompanying Person 	 € 140 
2 Nights Accommodation 	 € 300 
3 Nights Accommodation 	 € 400 
Exhibitor 	 € 1200

•	 Chairing the complete session
•	 International certificates would be provided by the Organizing Committee Members
•	 Present your research with your lab members (including students) to the global audience
•	 Abstracts would be published in related journals
•	 Group Registration can be availed
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Registration details

Bank Transfer (EUR)

Online Payment

Beneficiary’s Name: Meetings International Pte Ltd
Bank Name and Address: CITI BANK, N.A
8 Marina View, #17-01 Asia Square Tower 1, Singapore 018960
Beneficiary’s Account Number: 0862910044
SWIFT CODE: CITISGSG
Bank code: 7214
Branch code: 1
Bank Phone Number: +6566575958
Bank Fax Number: +65- 6657-6044

We accept all major Credit Cards/Debit Cards
http://www.meetingsint.com/onlinepayment/

Contact For Further Details: 
Susane Davis

Food Technology 2019
Conference Manager

Phone/WhatsApp: +65 31080483
e-mail: foodtechnology@insightsummits.com
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We Value

To identify the future directions of 
research
Peer review and high quality 
publication

Quality research

Head Management/CEO/Manager
Dean
Director
Professor
Students
Research Scolars
Business Enterprenures
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Useful Links

Home Page
https://www.meetingsint.com/conferences/foodtechnology

Abstract Submission
https://www.meetingsint.com/conferences/foodtechnology/abstract-submission

Registration
https://www.meetingsint.com/conferences/foodtechnology/registration

Meetings International Pte Ltd
Company Registration No: 201524282R, | 28 MAXWELL ROAD, #03-05 RED 
DOT | TRAFFIC, SINGAPORE (069120), Contact: +6531080483 Ext. 7071
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About Amsterdam

Amsterdam is the capital and most populous municipality of the Netherlands, known for its 
artistic heritage, elaborate canal system and narrow houses with gabled facades, legacies 
of the city’s 17th-century Golden Age. As the commercial capital of the Netherlands and 
one of the top financial centres in Europe, Amsterdam is considered an alpha world city 
by the Globalization and World Cities (GaWC) study group. The city is also the cultural 
capital of the Netherlands. Many large Dutch institutions have their headquarters there, 
and seven of the world’s 500 largest companies, including Philips and ING, are based in 
the city.

www.meetingsint.com/conferences/foodtechnology


