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Food Science Technology”

: Early Bird Standard Registration | Un spot Registration
Early Bird Registration Pockoge Delalle | (g1 2020)| (20 Rprl2020) | (20" May 2020)
31" January 2020 Student GBP 299 GBP 310 GBP 364
Abstract submission

Industrial/Corporate/

GBP 364 GBP 428 GBP 481

20thApril 2020 Professional

Standard Registration
20" April 2020

GBP 140
GBP 235

Listener Registration GBP 118 GBP 140

B | Additional paper GBP 107 GBP 140

| Accompanying person GBP 107 GBP 214 GBP 182
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NIVERSITY 5if Maaysia Kelanian
Indigram LABS

Gala Dinner

Join the Food Conference in London to tell
about your research, projects and experience!

-Food Chemistry & Nutrition.

‘Clinical Nutrition -Flavour Chemistry Technology
‘Food safety measures -Functional foods & new product development
‘Nutrition for Sport and Exercise -Aerodynamic properties of food material
-Community Nutrition ‘Maternal Nutrition
-Nutrient Management and Fertilizer Technology -Paediatric Nutrition
-Bio preservation ‘Health and aging _
‘Rheology of Dairy & Food Products ‘Challenges of Food Security
-Application of MATLAB in designing bio thermal processes and equipment VAGRETERINENL I QL Conife

PP " gning P quip ‘Good hygiene practices and HACCP
-Contemporary Nutrition Issues -Consumer Regulation
-Nutraceuticals and bioactive food -Food Traceability
-Nutrigenomics -Global Food Demand
-Food and Drug Administration Acts and Laws ‘Food waste management
-Medical Nutrition Therapy -Traditional and value-added dairy products
-Nutrition and Obesity -Eenc?ticeijllyéModifiiﬂd_ (Glt\)/!) Ifoods and their acceptance
-Advanced Dairy and Food Packaging o Gl MG el 542 .
S areltellgy o Fend B Pelbeaene Microbial Quality and Safety in the Dairy Industry

: . == : i i -Anti-microbial packaging and MAP of foods
-Computational Methods & Simulation in Dairy and Food Engineering ‘Role of extremophiles in microbial ecology and industry

‘Biotechnological applications of milk proteins. -Bio-thermal process engineering

-Food Quality Management Eiil:.l:lil
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Contact /o) +91-9087388638 / +91-9087388242 ® info@euro-foodsummit.com
Us +12027548501 (USA, Canada and Others) @ http://euro-foodsummit.com El :




