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) A. Pathways that target reducing the food production demand curve
Reducing 1. Reducing food waste from farm to consumer
14 4 Demand 2. Reducing over-consumption in human diets
3. Rebalancing the livestock component of future diet
12 4 . 4. Developing “smart” biofuel policies and/or technologies
. -
127* _ - - Filling the B. Pathways that t;rgc;;ﬁlling the production gap ) )
10 4 Production Gap - E pand!ng the land resources used for agn;ultural pvrocjluctvlon
2 6. Expanding the water resources used for agricultural irrigation
7. Expanding aqua-culture (on land or in oceans)
84 8. Closing yield gaps in existing crop and/or livestock production systems
TSSE Avoiding 9. Developing new farming systems that intensify land/water use
64 o Ty Losses 10. Crop and/or livestock improvement to lift the genetic potential
C. Pathways that involve avoiding losses in current or future production potential
4 11. Maintaining pest and disease resistance and biosecurity
-~ 12. Avoiding soil and water degradation
- 13. Minimising climate change through mitigation that maintains food security
24 ) 14. Adaptation to climate change that can't be avoided.
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PLANT-BASED PROTEIN
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Packaging Relative Environmental Impact (PREI)
PRE’ = E'(pmk)/ EIUM‘{)

(EI - Global Warming Potential, GWP)

5 - USRI (PRED) = B (GL45) /B (ffh)
(Bl SBRTHEEREE - GWP) -

(1) & PRENME  FornBEMREERERZE A BB b Ol B

A A BRI B A R B - TR oy
YA GOLPACK - AJE BRI 2 SRASHRI ~ B B
FIHCHE - A BIRS B BRI S AT 7 4 58 e H SR AR BR SR (PR

-

(2) {KPREME : ForEimREHIREZER R fanRE -

g S B M R4S, (Food and Agriculture Organization of
the United Nations)2011 #e5 » FEEOMN S ILEFFER 95-115KG 7Y
BmEEREY  MEmREE—ETEHE  EHERENEE T
RS S SRS T A IR D B YR RN - BB
TEEREE B2y -

° Cox,J. and P.Downing. 2007. Food Behavior Consumer Research: Quantative Phase, WRAP.

" Silvenius et al. 2014. Packaging Technology and Science,27,277-292.

"' Manfredi M. &Vignali G. 2015. Journal of Food Engineering, 147, 39-48.

* Fabio Licciardello. 2017. Trends in Food Science & Technology Volume 65, Pages 32-39.Packaging,
blessing in disguise. Review on its diverse contribution to food sustainability.
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End-of-life options for BIOPLASTICS

— Closing the loop —

Biodegradable & compostable
plastic products

Bioplastics e : ?6
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\ recycling i - k recycling J
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& European Bioplastics
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o~ BEB) - EOEGEYE - RESED - NEEE - FhER)E
BRSO M E B iR (BE R A Y ~ 520F ~ Bl ~ B
FEIMERY ~ S/KEAME) ~ b e AR L~ FIRVKEREY R ER fir(Knife
over roll coating) KRZAGLE RS ~ ZoRFERLEA Y Al & B E (% T 5EE)-
B T RFEESOREN S S -

HAT YA 2R e an B SRy b Es et > HIEAIMFEXR R
anHIE A ~ 2 > (] BRI RIS EAY - B SRR LM
B G B A o AR AR Y B SRR R i S AR R b
RFEE AR - A FER B RFHER NS S bR 2
T o SRAIF—TE T EUBRRAE ) JAFRESR o AR AR N R 2 SRR
R RmAELEE - B R RS - BATDRRRE - R
&~ aEBFIRE > MHERLEE B R ERRREERET S - H
AEEVIERSEE R H RS - SRS FERMEE - JHEEH
BERT AR Gein AR MRS NMRET > G772 e - (£
AU ZE 0 - RARH RGBS - BEERVEVIRE - B4 EH
FRAERIT CRaE R K SR I | > AR YR GE BB ~ Al A S e 2R
DA TR RIRENR « RLEATRIA R ~ R E b - B BEEEL
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EAEEE - Mk EnEESEZ G2 RS -

= BRERm T T AR

Bob A KGR (CRHEVE R ZBE T 2 R R
B4R DREREE - T - 358 > Rl - EHn o REZEE
(B e EHEE - S EE N R 2B HAER 77 T R HZEMEIR
AFAE > 2208 2R kR E#EAIEER 228 R E®
ORI TR 2O EEE > HIARIRFYE %R - HEAE B
Z BB Z RS 2 - ERRRENES ~ S - FEEV RS
e WEE R - SRR SRR © SRR MRS > DL
KE 5 H M EEZ 3 > sanft s S ERRE AL e E H m e
EEM - DUMERARGHH G ERBEn A E RN | L2/ K5
BonZ e AUEEEET M -

(—) EBEE R mZ2F(Food Safety Authority of Ireland, FSAI)'®

1998 4 » BFRMEEUNE B BT 2 EHE IS K 50 ZEHIT4HE - &
Ryt HEHEAS - BT iR N RIEFEIL R GE 5% R B
T B LRl - DUERFRNETS KAV B 152 5 s R B N B K
o FREEmZ R (FSAD fEEHIVE R T IREERE L E
&£ 2 (Food Safety Authority of Ireland Act, FSAIJEZE) A7 5% A5 1998
7 HAEAR 0 WA 1999 451 H 1 HAER & —#AERY ~ W11 ~ DLk
DARFER By R R AR - £ & dn e 2 NI AR SIS OREE A A B A
HEE 4

Government Minister for Health
- Scientific
Advisory
|

Board & Food Safety
Sub-committees Consultative
Council

FSAI board

Executive

Chief
E)(()ef?iuct;\r/e Communications Office
RISk Food
Corporate Enforcement Management Audit & Sciencalsl
Affairs Policy & R: ta:li?;ory Investigations Erandards

& 7 - EREE R EHRE

BEHEEmZEF(FSA)VE4Y  https://www.fsai.ie/home.html.
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1. &g
FSAI 1E/A1F FAEZGLIRIE BB  TRBARCR » WA i i
WS R B it - Z A RERE - 5E FSAI HE
& (FSAI boardfF %yiZ R BURGIE VB BLEE S » BmA 2Ry
(Food Safety Consultative Council, FSCQ)} 2 Z% & & (Scientific
Committeefl[F2{t FSAI HHE & HREAE bR T fh 45 5 % - FSAITHE
R HE—PIR MG FSAL DIF] FSAI %885 T E & i E\ s E EAHRA A
FHEEZ B i B8 19984 FSAIEZES 34 i1l » ZEFNE KK
H &SRR AH A - LA B BB 517 TIF - ¥ FSAI BYEURR
EHFERVE  empE 2 BB - DEkaEmVEaEES
FERA R » IRt R i A L s A RN R B R T & - BRIt
2N R B @28 MRERZ » FIEZ B g g ikIg R~ [EHE
Stk - 40 B s B MR \NGHZE 5 @ (Scientific Sub-Committees)
HAT D BREYIEZ 2 ~ LB L e R AHEES 3B KEHER
HIRFRAERS - RIEZE B g MRS NEZ B gie (AR SRIR T4 - Wit
HEHTIEETE -

2. Fheh)EmiE
FSCC&F B mZ 2 HRENTE e - Wit &ML 2B H
A FSAI gt HIVHEBN e mb G - Ee—1(E
ELERE MRV EEAL - $2fit FSAI FERRHEEEIH - FSCCEHAS TE % » AT
R E R B (RS F R )N BEE 7 - MEKE Y& m
Zatthite SR EETHE - DS SR SHEE REHEE M

3. A FSAI
FSAI [ (Chief Executive OfficefiE# FSAI N 5 (@& B EEFT 53 51 By
BN ZE % (Corporate Affairs) A E S (Enforcement Policy) Z 518
75 (Audit and Investigations) JE [ & AR & =75 (Risk Management
and Regulatory Affairs) DL K € & FHE2 Rl £ € (Food Science and
Standards) FSAl BERBMEZEEFNNT - TEEAFT &M -
T~ g R EF e T 2T FUHEE - B - AdEE
L YN =V Smy il it o i
FSAI T2 F

(1) {R:EHEE (Protecting Consumers)
o PRt AL e Em -
o PRLIEMEEHENEmEN -
o FHEFULIH MBI AYEEEE -
o [HREIRMEERIEAE KIEEOSEZEREN A T2 EE S -

(2) #EFeibtE#(Raising Food Standards)
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o BmMSEENEGEmARMNIEE -
o THEFENHAEIREA ZHG ~ B H 5N ERE -
(3) FEHIETET7A(Adopting a Collaborative Approach)
o BinZaE—EIEGTERVB R -
o [HEUMARERAE AR -
(4) {EH#EEZ & fZk(Promoting a Culture of Excellence)
o DB EHNREREREIEIER -
o B ENBEENITAN Bt ERE ZER -
o FEmMUREHZ A BIE 2 HEIEFRA SR E 2 HERRHY -
(5) F{IHY2H%E(Our Organisation)
o FSAlZ &ML eiHERFHIHEEE KB -
o T EEVE > AlEr > AXCENERR » BN ERAHMSFES -
o TEEIFMETERH e NENFERYAHEE -
o TEIGEITALME -
o LUNEF By B MIRE SV BR & SO A 17 b i -

4. FSAI BiE JTHERA (B0 )&= ad %3 TR 5244 (service contractsy J7 = -
HEEHE ML R
FSAl BERERMTA B mZ /AT - A EBE TS
TERRTEHEY - P FEZ R T B a2 B AR RARRAE K g 4 2 BRAE » ¥4
KIFARR sz /0 3 4 » BAE FSAI BUE TitRERVEOR T » Al SLLE T
HAME T S4TSR ]~ HAE 3{E H NATE 1f 19984F FSAI
TEZEE A8 Rt S I RR ML TURIRMHR - HATEL FSAI S TR E
Ttk

(1) EFEIREZITI%RS(Health Service Executive, HSE) 4R EFE /R
T A BRER A A SRR AR -

(2) EZE - 8 +#EP9(The Department of Agriculture, Food and the
Marine, DAFM) : fill & BLE i £ TH S FFREZE ~ Brom ~ JHCE ~ MRER
FERTERIE o2 R BRERETE & BB B B e iy BT
FIBE B AR B - RN R meE TR BRI
PERIEEYEREEIYENL » BB S0 DU S B 22 i
5 ARSI ~ EEEELTTGE 3 (R AR B - r s
g JRHESE - R ERE SRR -

(3) EEAZEAZEF(The Sea Fisheries Protection Authority, SFPAX
fic#8 2006 475 F /AFENEEE /L (Sea-Fisheries and Maritime
Jurisdiction Act 200617, » 5% i BB ZE i & S HUEF A ERE
HYFE B

(4) BAWI7ERT(The Marine Institute) (x{{#5 1991 FEEMFERTA
(Marine Institute Act 199E} 17 » HHBYE BRI ~ el ~ (i
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Th BRI BB 2 - WER AL B SRRV R AR TS - HoR 5 A
{RHELCE 2 - RS RCER Y » (Re€/RRERR -

(5) = R R 22 122 55 (The National Standards Authority of Ireland,
NSAI) : 2% W HUERRLE 2 B - (35 1996 F 5 BRI %
FEAE A I R (National Standards Authority of Ireland Act 1996)% 17
HREEREE - RENERER  RHNZEREIDHEEE L
AT S AR S R - (SIS R BUE - ST E
F o NSAI FEl{ZEGTE - BB IRV E M SRR s MFTrHlE
REAEE » NSAD & B X B BIE g A RN & F > DI EREE
FEAE - NSAI 77 i il e A M AH 28 e e B 5 2 o B B2 2 B
P = R (R SRR R PRe8 M B -

(6) R&miEEE (County & City Councils) * Bl 78 Ry s T IR 224Y - 4
Cavan -~ Clare ~ Cork ~ South Dublin 7 Wexford 25 26 {Ei#r &5 -

Working with Official Agencies

e M
Ja Ny st
!h"dlll “\\-\ndl“_‘\'\ Co““c
‘Sk‘rvw\ > honty PRTILLD .
I'\.c . (' )\\\\\“ ; “\ Lo ’; ‘,«-'A.',:/
—— “ALCUllve of il s .s.}‘
| B ' - - - . | .
= =
L&
S
4
’ gricultyre
(s , C,
Food and Maripe “
W ‘ —
! \.\ .
«‘* -

8 ~ FSAl BifHRHE TR s T Ik HE EH R i 2

5. FSAI Bi'E Jjt% Bl (B (1) %% 57 B %t = #% (Memorandums of
Understanding, MoU) H:[EEH & N2 4%
FSAT tBHRAIRH %5 MoU » 287l & i 2 EHEBAN G FIES
HAFEP IR SR LT R M2 AR A ek H T8 FSAI
#a] MoU HYE JTHERE
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(D

(2)

(3)

(4)

(5)

(6)

(7)

BIM &R/ fA¥ZE 52 (Bord lascaigh Mhara, BIM) £ fi e (it
HCENEHEERRE ~ RECRY - Btk - 55E W) - DUEHEE
R A NS -

IRiE (R 5 (Environmental Protection Agency, EPAR & & i HIE
R IREE ~ BRI - W TERORAERAVER ~ IR E AV B 7Y
Mredshds ~ FEDR = RESHER SRR 7% -

e & L E 5 (Food Standards Agency, Northern Irelandg—&
TEILHYBURFERFT - E SRR - B AL B LA - Ry PRag A
RN EE LS -

i ER EE L5 [/ (Health Products Regulatory Authority, HPRARE
FHEEY) ~ B I HA (R e i 2 B~ (Reg g b N L RIE)
VIR - Brit - BEPbl V2 NS Z a s -

Loughs Agency 1998 BT ik NHVESEECRASIER ~ L&
R R 152 R R BT P 2 —» HitR 7 R (Foyle): Carlingford 1 Irish
Lights CommissiofHfk @ 5 1EZ&BA RS ~ BEL ~ DUEHEFISE
f& Foyle fi1 Carlingford i@ A EFUEFER » et il k&=
Bt ~ SORBIRR s -

JEREYEZE T S (Revenue’s Customs Service¥l FSAI 2% 7 =
PEEENEE 3 BIECIREYIE AR B il B i AR > DA
e mEE R E B

Safefood-the Food Safety Promotion Boarg:— [ % i & /i BE A1k
TR 2 A% - SFWE BB E SR O B e Bl
FEEREaed » RO 19994 » BB f B BUNRIZ I -
TR R EELERITN  AEBEMMEERR LR - Bm%
SRR - B S - 2R ERAVEDH (e R
HEEGENERERG - DB REAANA G EE T i
HIEH

2
6. émﬁg

& s e o ZMAE FSAI TIELIARAE S a8 R an 2B 8 -
WAMRIEREER R i 2 EEAAE - Ebmat il - ME s - EbE

AP E SRR EE IR EEY  MEFETRmTEEEZ

IRE AR ~ SUAHTAE TR - FEE BRI EEinsa
etk - DUSHAYEYE > ARSI E KRB & B - 5990
iR G & N H st IR R TR E AR ETD
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1~ B FSAl g5 TR L4 SR e 0 ik 2 K TR

Feidhmeannacht na Seirbhise Slainte
Health Service Executive

g e =
l:ll:lﬂﬂ Vo =

An Roinn Talmhaiochta,
(4 | Biaagus Mara

Wiy | Department of Agriculture,
Food and the Marine

= SEA FISHERIES
| | PROTECTION

AUTHORITY

Marme Institute

I Foras na Mara

e | BRI FLET 5T #xa | IEFE TSk Z TR
[REEAR 5 1A

Ireland’s
Seafood
Development
Agency

Standards
Agency

LR
HPR AO A il Tair] St
Health Products Regulatory Authorit
o

) safefood
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(Z) EHERZERHRAREEE (U.S. FDA's Food Safety Modernization Act,

FSMA)
1. =5

FSMA 1+ 2011 4 1 HHEEERE S84 %F 430 (Public Law
No: 111-353 > MAZESHHT&EN 70 42 " EEFFH & -
@i LB oA (Federal Food, Drug, and Cosmetic Act)#:1 TN fE
BB 2 TR 85 HIE AR EERIH A T2
EEamEEYEHH(FDA) $tHama S i TR 2 mATE
TRsab FDA TR mZ 2B G 2ER AF 2 T R E e
o - LIRS T Ry R (science-based ” THI B %A -
WER) FDA 75384 & indt 4 R RA N RE B AT U X7 B B el i 2 -
DIEERISERTTES - W58 )5 2 RS PER % o AR ER A 35 E
BRI (RN A 2 B i) B LT B > H2EE] FDA B H S Eo A )
Mz BmZeEERE D TR -

2. FSMA TR FATHH 4 REB

(1) 7E[H(Prevention)

(2) &€& -~ HE M IEE(Inspections, Compliance and Response)

(3) #OE 22 (Import Safety)

(4) & bR EE % (Enhanced Partnerships)

Main Themes of the Legislation

Prevention

Inspections,
PE:thaﬂCr?d Compliance,
artnerships and Response
Import Safety
EDA MODERRIZATION ACT

9 ~ FSMA 4 RAf &G+
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3. FSMAZEK FDA ZAEHAIR A HE H a4 E# (Final Rules) L{E Ry tHRA
HEAVEUAAEE > HRTCMEAR 7 (E54% A (Seven Foundational Final
RulesR[Iitif T4HAN ke B & i H EAA0 T -

(1) N e SLTEl S (Preventive Controls for Human Foods)-20%6.9

(2) #Y1E & o 78 B M $2 & (Preventive Controls for Animal Foods)-
2016.9

(3) B fLZ24(Produce Safety)-2018.6

(4) SN AL ERG & 28512 (Foreign Supplier Verification Program, FSVP)-
2017.5

(5) %5 =775 (Accredited Third-Party Certificatior)~ 3

(6) 4 (Sanitary Transportation)-2017.4

(7) EHE &g A(Intentional Adulteration(Human Food))-2019.7

KR GHAE LS FSMA Z DR in 2B 8 > SIMNEILIER
EEEE T M HEME e E LR EFE T S
4. EORMTEEH

vQilP
BEMAREOBSTE
Voluntary Qualified
Importer Program

10 ~ FSMA LB E HIE RS

1F FSMA i k2 S HLRSHEPE 1 22 2 I TR > HorPd
RN B I N R 1~ R SR IRt
& ORI - BRI FDA BISNIA B
S A (RS ELR T FDA T2 » LU 2 i &
% -

20



(1) SNt fERE & RS ETE (FSVP)
L AR TENEOFAEEEEEIem I ZE
R AE AT MR EER ESTE BT e HE - BistE
ML B EECsk - Bt E R - R AL OIS - FEEH AR -
&g AT ~ feR AL FERG TS - EIHHERSE 0 A
FHREMEDL L > 28 FDA BRI R § ZE% &R [5)EE SE A K
IR SR R\ 5 FSVP 1547155 = 71814 & (third-party auditoryy;
FHH B EAZAE P N A LS E T 24 P58 S - DIECRE T &
B TEP B SR R e [Tl ~ A EHEREE R
A o
i, A 1 P B P 2 1R
BIFRASHE AR LSS e Ela & S T EhiA FDA 38t H A
EZRIEE AR 2 BmIEE -
iii. FSVP 2015)@1T4H A1
FDA i 20154F 11 HAAR Z s &S T4 Al » F2H B HARE 2 AR -
B AN B 2 EBEAN 2 /T > ETEE TR
glfl - DURERITR /D —TRGHE 2 BB - MHEE RS A
H B NS  HllsiFI&En 2T &k A& (qualified individual)
BT HERAB REORZZREAS » N BIEESE 2 F =
JITEZ B BURSMNEBUR A B - B i LRI 2 5T
EHifl ~ EadvEs) - Bl A AR &R - HESME L E
P R4 FSMA fHE 2 (REgE/KE - SR BEEUE RN E 21
EI > EIRIFE AU S SOESE i - M L B RS A
R OSSR E » (2 e B FEEE e I NER L FE s
o U H 2R AE R B FEra EREFERHL - &
IEEE TS - oA i ' R EE A HACCP#E 2 /g
Bt~ (KR MERETEZET > SR By B2 BdE A& FHm
IEREMRE M 2/ NEHEL > BoR/ N g B e /N (L
PO 2 O EFEEHEHE A E R T E) - A
RIHER A FSVP 2 i F & E -

(2) AFEM-&##ELIFEEE (Voluntary Qualified Importer Program, VQIP)
Z BTHEIRINA SR 5 e s A B anZé 42 FSMA 237 VQIP»
HEMGaER FSVPHE Z iR » EEREH LR AR
R 2 (expedite review) (BEFFE - € HEAME SIS AL 2
R EEE TR E O B EAERE - 5% O s N it e
VAR 2 R 52 ~ Bl HE BB RIRE 1) (BE B HECR AT 2 B &
EE B L eEAE) M E L B 2R EEEY - HaEEE
B E e > REHAM FDA L REFEZENRZE 5 14N RIEAYZ
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Wi B e A 52 = - FDA RS T2 28l » ANAGTE 2
O 2/ VB =FREENES A NOREE  SILRIEEHET AT
VQIP X ERRfr rl & = Jiotba g 7w (B imaiiEsg ) -
B FSMA 55 =7 a0 Baas i e 2 #E tHERERY - 1% > FDA 158
e A VQIP Binfhtrind K ] A -

(3) F=TekEnse BT & i 25
FSMA 7> FDA A] B KA B S b B AR BR e A S
FDA {18 dn 2 (8B B\ b A2 fS B o R FE 3t 2 & i e 2 JE a4l
§F o ACRTE R BRI EEEE 4 FDA SR B e O &2
BB AMBUHRAEAE - A 2 LARECRIERA #E & mee 22 515 55 B
i I~ BAEE R E LS 2 2R o BT ER e ket
5 (B13E FDA QB - i O BB ARECEMAF G ERHE 2 5
=Jite%8) R e migEs e FDA SR E 2 (ri8  LIEGHZ
BafraEEemZ2HER 2 E - ER FDA HlERZ & im
A AR 27 o 1Ah - FDA 1 a] DL R 2 Bt i 7 e BA S
EreiEl - WAEBSAEREY  NEEIEE - Em AL - K
e B = JTTEZ B 2 ERE e FDA JERUHIERA 1646 T & an ! O
BREA TR SOE 2 e - IEHIERR a2 Es 00
Sh o TSNt R A S E T E A H R SR Ot EC B E
Eit - H HAEED e iR OB mB BN A E R e — %
MY o

(4) BEEE
FEEEEIE L — EE5%(L FDA BLYNEE IS 1ERI % 5—T5
HiEsT BN mER I EREK « B0 N BT i i
ZRMHRE T FET SRS B EFmEREE - AESH-
FAF1 Codex~ FH A el e b B E i 7 A B0k lIR ilrSs)  Bar
FDA BISMNFAZ » R GRS - (2 & 2 E FSMA j#iH{g—
A FDA ZH#ER /) 600 iz YN & im LR > A6 T
FhntsEREE 0 AEEHEADIERE SR - BEdEe AR
i e

5. A& TEVIMERE]
1 7 (&t {40 Al R S A e e PR e A S B UE
B ESR - BRI AN & mEVERTT B #:F # & (current Good
Manufacturing Practice, cGMP) BB A\ B sk MRzEZR » DL

Y £ FDA 1 1963 ettt &t J7 Tl GMP EAGE » hoGE T RIFIEEME , 5 T B R
BUSEEE | B ERERIGERE 2 W E AL 2l E EHE - SEERFIEH GMP
BRI » WAE 19690 T T Brimfilid ~ JIT - EAEEREF 2 BT BAFMRSERE (Current
Good Manufacturing Practice in Manufacturing, Paihg or Holding Human Food)> [t &—f&Ff

22



e BRI DA E M A AR b B BB PRI 125525
FSMA B3R ] A MEHE & el & in R S e B B T S AR E Y
BB R m R - T EE DB 2 E o B B R e TH I 2
(Hazard Analysis and Risk-Based Preventive ContidSRPC) 127
"B aniaatE (Food safety Plan) HEN A H & faE /r(Hazard

analysis): 7H[ 2 (Preventive controls) At fE## =125 (Supply-chain
program)- [A[yEtE(Recall planfs » DL S TAALSRHIPRT » DARETL
B B R 2 AR T RCE RO T & S TR S I - fE R
HEEN B Z 2B - HREmZeitEN AT ERIEE
NE(F B3 FDA Frad o]  7HP £ &l & #% A & (Preventive
Controls Qualified Individual, PCQI) )z &I E Edsgh i T o

6. B TEZEH T 2E (Food Safety preventive Controls Alliance,
FSPCAJ®
20114 R RIER S - 256 FDA Bia RIS N & mZe AR
ftiri4ef%(The Institute for Food Safety and Health lllindistitute of
Technology, IIT IFSH » Bl & a2 TRPZEEER R > B AEE
A AR R AR 2 V5 Y ) FSPCARET M AR A FH & mTafh %
fill 2 BEEIFRAR B EORL - 7 By FDA 2 ] HYRE A (L ERAE (standardized
curriculum) - EHWE Ky BT % 2 BinfEE R E S J7REH FDA B
Al z& ANEPCQN WA LIFEIEHE mEEY)EHE Ty
(Association of Food and Drug Officials, AFD@% £y FSPCA PCQI
IEEEE - A FSPCAKEZH FDA ~ EIEIZ & inirEsH
& ~ B SENR o L E B AH Y -
FSPCAl AR ~ HEE B TR E ¢

(1) fEEEE FAPCAKE ~ i ~ FiliZIRaTEIadas -

(2) ETBIFEEERAR T E RN EER  Fral it S/ MR am A E] o

(3) E—{E FSPCAR ML EIREK - ZE X o] DL FEFR ARl
BRLER FREE 2 1p8) » DR BASAZ LaiAe a1k —Htt = =i - B
R AL -

2 cGMP - 20114 FSMA JAAR » SEETH 2014 JMEIE cGMP LIFT & FSMA JEZEATIE
1> A ER ¥ Ry 21 CFR117 subpart B cGMP (Current Good ManufactuRractice, Hazard Analysis,
and Risk-Based Preventive Controls for Human Food)
5 3T HARPCHY 7 A5 B% © sk A& (Identify Hazards) E\f&TES &5 (Risk-Based Preventive
Controls)- A3 ZAYESE (Monitoring of Effectiveness) 58 1F$&}ifi(Corrective Actions) 358
(Verification) ~ =C#% 81 (4 {R{F(Recordkeeping and Documentatigni 7 53f(Requirement to
reanalyzey
16 FSPCA'E AH49uL : https://www.ifsh.iit.edu/fspcal/fspca-preventive-trots-human-food
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Lead Instructors %,
train Participants A4

Participants  ~
Do ”e‘”’&’ ic & Foreign §
kj 71 d !ALQ”B

11 ~ Bab PG B R

1]

ENE R i AR R HAR BRI

ENE (India) firfRgas - mfRgY 328 &P A » rd IR » ALE
&) 13.4{8 > ACIpREHEHR » SatfR 552 1, AN 2818 EE
BRI A ihESE o BB 70% FE MR ALHSHRE - EAREIR
T HEALRERRY RIS AN - ZEIEE BHIPREL -

(—) HEaRLEEHEEHE

Standards setting

FSSAl-Mandatory
BIS,D ntary

Poli Enforcement &
The fooru:‘y Surveillance
(FSSAI) State/UT governments

FSS Act,2006,Rules and Regulations

12 ~ HIfE Ron/ B BRI
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HEBUNEE A& L Z2HEEBIEIIESRSY S ERERENH T
FEFERY A - H & 20064FFT > EIENSESR —NEmEZEEH  FAD
SEAR S H A R B P E W IR PR AE BT » BN BUN e 1% 48
A 14508 R B Z2HVEAR (BB E R IEmmiten - FEMARE
007 NELEE DR E > Rt & 25 R ENFEEUR 7 2006
TEREAR (&S24 FIEXE £ (The Food Safety and Standard AclE=3% 4
FEMVAER > ENE 1954 4F (R EMmigRE) & 8 INAIRERGEE L - ¥
19924 (BRFRYMERS ~ RS aRE) FMHEREARETERT -

Safety and
Standards
Act, 2006

13 ~ HIE (BonZ&fEEx) B4

ERE (e IR ) 3 123 10046° A & R% e — MR
A RCELAE - 80 A 2 BUE GRS R HEHE « BT H0RS BRERIR
TERETIEE - Gy iTHagh « S8 - G B RIAR G S - S1EM
B ALAEAE] ~ 1T M RO ST B B AL B P A 24
HERFIAA -

VOORIERS - TRIE - BIEE(2009) - HIE BMALEERGIE Y o PRI SE S > 5 21558
2 HH » 137-139 -
8 https://www.fssai.gov.inf/home
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Scientific Panels
(Sec. 13)

FSSAI
(Sec. 4)
New Delhi
Scientific
Central Committee
Advisory (Sec. 14)
Committee
Sec. 11

14 ~ BN (RAnZERIEAEE) AR EER

(D) B iEAEEH E(Food Safety and Standards Authority of Indi8SAI)
FIE EmZ iR EAIE 2006 FH81mHY (BanZeMIELEE)
FEIL S BN EAEMFIEEFE - AR HIE R B AR A AR ]
EHamEE - JIT - i - HENECIVATERR  iREamitE
WIS EREITEEK G AN AmERNEm - %2 H

PR T BRE A T
1. HE:
() ERTEAERE GE DRI EAL - B SHEEAEER (N3
R -

() TEERIHIE TR - e RSB R L ORFr = S

() B EAFRABENRET] £ R in 2 FIk T —[F 2B 54
fEMH -

4) EIAREIE R ERERE - (OHEE BB -

6) BURMZEER  WERMBFREEEHFNEE -

2. Wifk

(1) FIEE AR ROEE - b S AT & R i
B -

Q) HIEREERIET - DS &R o T SRR
S -

) HlEERER RPN
4) FROCRIERER RO SCRY > fIE AR & i & S EHBOR -

19 http://caiindia.org/foodsafe/abtFssai.html
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(5) WERRHAR e S « EVREPRHTSE AR RRITER  BanHY
JIA) ~ R RER - BARETHE R -

(6) FILEEMLE > L HEEEESARE R L e EHEEE
BHEE -

(1) RZEEm¥ES A SRiEETSE -

®) HIE Eehn ~ AR KAV AR R S o AE -

O) RERTH ML EN R ML -

(Z) &AM (Food Traceability)
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U—-[ Processer HmstributorH Retailer H End user

Tracing (backward traceability)

ﬁ

Tracking (forward traceability)
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SNEIHE - fRTHEHaE - FRRE - BiREH - FEEFRK -

4. REJJERIE  fRTISE R E A ) > BT A A SRAVISER T MEERE R
anifd ~ SEHESSEIHY R AR
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FZHE > FEEETHEMT(4AN IT advancement) HYZE[E -

6. BESE RN - A B BUR P T R A ~ (IR R o
MEREYIRIEE R A EMERYS - HERiE -

2 Techane Bosona, Girma Gebresenbet. (204@) traceability as an integral part of logistics
management in food and agricultural supply chain. Food Control, 3, 32-48.
24 Techane Bosona, Girma Gebresenbet. (20@) traceability as an integral part of logistics
management in food and agricultural supply chain. Food Control, 3, 32-48.
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Main category Example of benefits
Increase in @ Increasing consumers’ confidence in
consumers’ satisfaction food and redudng customers complaints

(increased food quality and safety)
@ Promote food choice eg. for consumers
with food allergies
@ Reduction of social cost (e.g. medical cost)
Improvement in food @ Improving crises in event
crises management of hazard inddence; Enabling authorities
to identify hazardous foodstuffs (and
withdraw from market) and detect fraud
@ Tradng the origin of foodstuffs and
ingredients
@ Controlling animal and food related
diseases
@ Reducing counterfeiting, liability
daim, and lawsuits
@ Reduction of out of date/spoilage cost
@ Reduction in the volume, cost, frequency.
and severity of product recalls as a result of
increased capacity of detecting the vulnemability
at early stage
® Reduction of media impact on the food companies
by facilitating food recall action
Improvement in FSCM @® Improving FSOM (increases transparency and adds
value to the quality of FSCM by reducding information
asymmetries and logistics costs: costs of procurement,
inventory, transport, information and data management,
warehouse)
@ Reinforcing the level of coordination between
partners of food supply network
L J lmp’wedfeeducktoﬂlefond producers
Competence development [ B of the mbers of FSC
(lrxezhlty has prornouoml capacity)
@ Increase access to contracts and markets
@ Protecting brand name and reputation of firms
@ Increasing labor productivity

Technological and @ It enables availability of scientific data for effective
Scientific contribution research to identify the cause of food hazard inddences
@ Promotion of new technology such as IT advancement
Contribution to @ It strengthens the impl ation of inability
agricultural sustainability initiatives in food production, handling and distribution

as the traceability data could be used for assuring ensuring
that food is sourced from appropriate sources or farms

ERAIEMIMERER - Rt B2 BEERTIEWIBH AERRE T NED
B BT SNEE ) WS > NERIEIE DA SR BT A AR AR BUE R
BNBHELEMZ4 © SN EWEIE R iR P A ESEE Z M - [k
FELHYEEHACHAEIE - AL - A& BoA AT E I R an L s - SoNIC AR
s E AT B an B 2 BEEE (B R H B I R G A -

Food Traceability Information System

Food Safety & Quality Regulations r

Safety and Quality Assurance Systems
Good Practices(GMP, GHPetc.) —> HACCP —_— standards —> TQM

- Transportationand Product Flow =% InformationFlow

16 ~ Bon ARSI S
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AR T o JHE A B e e AR PR R AT » {5140 P (PR (Bar codee) ~
LR TR 240 (Radio Frequency Identification, RFID) iz iR &3 [ElCHIAE S
(Wireless Sensor Network, WSN) » 75 £0:4 iy = S FH R EE nade ']~ i~
'BEMNZE - BRREAE T H - E A s e - IR A e
HREmENEN  WinemZ et  HEE AR EEE s
EE P RAVERE o B EER R 2 ] > iR AR R Y R iR B
e~ gtiEr TR ftan B EH > B iS SB HFEI LA &&= B
Ao LI [ R S - RN ERBEE R O S maE -

* 3 B ARG TR

Technology Description Strengths Weaknesses
Alphanumeric Label which includes a sequence of Simple to use and economic Code read/write not automatic
codes numbers and letters of various sizes, Poor performance
Replaced by bar code High data integrity corruption

No standards defined

Lack of tie between different actors
Cannot collect environmental
information (no sensing capability)

Bar codes Optical machine readable representation ~ Simple, more economical and Reading need line of sight

of data, exact traceability Unreadable for damaged labels
Encodes alphanumeric characters and Can read one at a time by scanner
consist of vertical bars, spaces, squares Cannot collect environmental
and dots information (no sensing capability)
Radio Frequency Detect presence of tagged objects, No line of sight in reading, Rely on Reader for data collection,
Identification (RFID)  Identify or track using radio waves Can read and write tags A tag cannot initiate communication,
Higher data rate and larger memory size No cooperation among the devices,
Reversible tags, Can read data within one hop
Can read many tags simultaneously Cost still a burden

Limited capability for environmental sensing

Wireless Sensor Collect sensing data from physical or Multihop networking, In-network processing,  Not suitable for identification purpose,

Network (WSN) environmental conditions, Can deploy different network topologies, Need energy saving techniques for continuous
Variety of sensors available for Secure communication among nodes, sensing
sensing and monitoring Longer reading ranges

Sensor-actuator networking

R e B - R EERIE S - ST - BUE - HAEIDA
FOR B anH A > B R A S DR R i 2 e SR > BN
JiF FotfeOr B an (I EHER 27 4 - FRETRan SR B DK TR ST AR A - &l
ARMZEEEER > FE55—IFEFE R IEHE S E MR RE DI ERERTE > 2
e TRE E At A (8] - ENEEBUR AR ( BeinZe AIEREE) aflE " sindd
[BIR2FY ) 2% AREEAET I E B dn S [ElE T » DUREBURT ~ SEETE &dnd [EiB1E
FRTREEIEAVESS - WA E M A BIRER -

25 Myo Min Aung, Yoon Seok Chang. (2014). Traceabilitya food supply chain: Safety and quality
perspectivestfood Control, 39, 172-184.
26 https://www.fssai.gov.in/home/fss-legislation/fss-regulations.html
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DAY 1-- TUESDAY, 23rd October 2018 -- WORKSHOP DAY

08 30-17:30: CONGRESS REGISTRATION / WORKSHOP DETAILS
1. Exploiting Internet Potential for Professionay@lopment in Food Science and Technology
Daryl Lund, Don Mercer & Team
Venue: Hall 01
2. The Global Food Safety and Regulatory Developgsmand Food Safety Validation and Verification
Purnendu C. Vasavada, Larry Keener, Alvin Le€eam
Venue: Hall 02
3. Nutritionals and Nutraceuticals — Scientific Bafsr Value Addition to Healthy Food Products
Dilip Ghosh, Smarta, R.B. & Team
Venue: Hall 03
4. Food Engineering Paradigms for Positive Healthd&ionality and Impact
Niranjan, K., Paul Singh, Anantheswaran, R.&am
Venue: Hall O

DAY 2 -- WEDNESDAY, 24" October 2018

10:0C-12:0C
Opening of 19th IUFoST World Congress of FST [inclusive Keynotes & Chief Guest Attesses

Keynote Address: Dr. R.A. Mashelkar, FRS- “Mind to market place through game changing ASSUREDnNnovations”

11:30-11:55 | Opening of Poster Sessi

12:05 - 12:35 | Plenary Talk 01 - Dr. Yongjing Li;'Macro trends boosting food innovation in Asia”

12:45 - 13:20 | Lunch

13:25—-13:5¢
Hall 1 Hall 2 Hall 3 Hall 4 Hall 5 Hall 6 poster
Spl. Ads. 0: Spl. Ads. 0: Spl. Ads. 0! Spl. Ads. 0« Spl. Ads. 0! Spl. Ads. 0¢
Dietrich Knorr Vijay Gupta, M. Ruth Oniang’O Lucia Anelich Rickey Y. Yada Yongjing Li
Technical innovations anfl - . Application of .
Responsibilities and policy interventions gﬁgtﬁmm?ongrd'as foog The listeriosis outbreak if biomimicry: Possible Recent Advances irthe %ggg 7
critical issues for food needed for increasmgSecurlt Challenges an South Africa: sustainable solutions t world of probiocs '
processing contribution of fish to o ort&lmtles 9 Lessons learnt food, nutrition P Poster
nutritional security PP and human health Session 01
14:00 - 15:30
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Sci. Ses. 01 Sci. Ses. 02 Sci. Ses. 03 Sci. Ses. 04 Sci. Ses. 05 Sci. Ses. 06
Challenges for Innovative Approaches | Pos-Harvest Food Los{ ICMSF — Useful Testind Nutrition, Food Power and Promise
Sustainable Future Foq Fishery  Science  arn Reduction for  Food for Microbiological Food Technology and Health | Probiotics
Chains Technologies for Desirabl Security and SustainableSafety
Health Attributes Development in Africa
and other Developin
Countrie: ?
15:30 — 15:50 | Bio Break
16:00 - 17:30
Sci. Ses. 07 Sci. Ses. 08 Sci. Ses. 09 Sci. Ses. 10 Sci. Ses. 11 Sci. Ses. 12
Traditional, Ethnic and Networking of NGOs Food Processing in th Hot Topics in Fooq Chemistry and| Food Innovations -
Indigenous Foods Academia and Context of Globdy| Packaging Biochemistry of Foods- OilUnderstanding th
Industrial Institutions Advanced Sciences Mechanisms

17:30 Onwards: Inauguration & Welcome Reception fdbwed by Dinnet
(Open to All Registered Delegates, Spouses & [nitaries)

DAY 3 -- THURSDAY, 25" October 2018 -- ACADEMY DAY

08:30 — 10:00 | IAFOST Plenary SessioA-fHHEE
Distinguished Lecture: Prof. Dr.-Ing Erich J. Windhab —
‘Trends and Food Quality Challenges in the Global Bod System met by Physiology Guided Fictional Food Structure Design and Tailored Processg”

10:00 — 10:20 | Bio Break

Practices, Informatics ai
Digitization -01

Analytical Challenges i
Ensuring Food Safety af

Quality

Practice

Wellness Food Chain

Ashok Vaidya Venkatesh Mannar, M.C | Nigel Sunley Manfred Ruthsatz Panjab Singh Huub Lelieveld

11:00 - 12:30

Sci. Ses. 1¢ Sci. Ses. 14 Sci. Ses. 1£ Sci. Ses. 1€ Sci. Ses. 17 Sci. Ses. 1€

Traditional Foods| Food Forffication in a ILSI India - Datal Ensuring a Safe Foo| Sustainable Agri Productf Management of Fod
Knowledge, Wisdor| Globalized World Requirements ar] Supply: Regulations an{| with Value Addition in the| Losses and Wastes

10:25 - 10:55
Hall 1 Hall 2 Hall 3 Hall 4 Hall 5 Hall 6 Poster
Hall
Spl. Ads. 07 Spl. Ads. 08 Spl. Ads. 09 Spl. Ads. 10 Spl. Ads. 11 Spl. Ads. 12
Integrative food sciencesPublic/Private Current  situation  of From population varieq Food for future Removing barriers  t(
and nutrition: partnerships for improved China’s food industry based to personalized enable 25 billion 10:00 -
Lessons from Rishis nutrition through food| as science and technologynutrition in health and nutritious meals a day b] 12:00
fortification development disease management — 2025
Citizen  benefits  ang Poster
regulatory challeng: Session 02

12:30 — 13:20 | Lunch
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13:25 - 13:55

Spl. Ads. 1: Spl. Ads. 1« Spl. Ads. 1t Spl. Ads. 1¢ Spl. Ads. 1° Spl. Ads. 1¢

Katiyar, C.K. Daryl Lund Krishan Lal Mary Schmidl Kenneth Petersoti Meng Suhe

Ayurvedic science of Conflict of interest ang Food security challengd Functional foods and Thoughts on food safet| 14:30 -
Aahar (Diet) for scientific integrity: Food and nutrition| across the globe nutraceuticals: standards, 16:30
health promotion and How can sciencg security and agriculture: Learnings from the past i| inspection and  foo(

longevity overcome the current Challenges mapping the future manufacturing: What

environment of publid works and what tq Poster
distrus conside Session 03

14:00 — 15:30

Sci. Se. 1¢ Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2

Traditional Foods| Food Engineering ar] Food & Nutrition Security How the ‘High Proteinl ISNFF-Functional Foo| How  to Conduct

Knowledge, Wisdom| Novel NonThermal and Agriculture Trend is Driving Growtlf Ingredients and Natur| Effective Informatior|

Practices, Informatics aif Processing Innovations and Innovation in th| Antioxidants in Food Searches in the Scien|

Digitization -02 Indian Food and Bevera{ Preservation and/or Hea| and technology of Food

Industry? Promotiot

15:30-15:50 | Bio Breal

16:00- 17:3C

Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 2 Sci. Ses. 3

Innovative Food, Nutrition and Heéh| ISFANS - Nanoscienc{ ALACTA-Latin Americar] Chemistry and| GHI - Science Basel
Technologies for — Linking with Tradition| Phenomenon in Fod Food Regulator] Biochemistry of FoodsQG2| Approach Towards

Expanding Soybean and Culture Processing Environment and i Regulatory Issues Practige

Utilization Implications on Process{

Food:

13:30: IUFoST New Product Development and RosesSpideo Competitior

16:30: Elevator Pitch Contest (EPC) of G/

17:40: Plenary Talk O- Prof. Dr.-Ing Stefan Palzer; “The Food Revolution: Trends &adhnologieTransforming the Global Food Busine

18:30 Onwards: Fellows Dinner (Ticketed Event) byitation from IUFOST and IAFOST

DAY 4 -- FRIDAY, 26th October 2018 -- HEALTHY MEAL DAY

08:30 — 10:00
Hall 1 Hall 2 Hall 3 Hall 4 Hall 5 Hall 6 Poster Hal
Sci. Ses. 31 Sci. Ses. 32 Sci. Ses. 3¢ Sci. Ses. 34 Sci. Ses. 3t Sci. Ses. 3€

Natural Flavou Food Engineering: A| Food & Agri Business [Advances in  Molecul{ Food Science Fronti Food Engineering an
Ingredients: Application] radical vision for the XXI| Technologies in elation |Biology as Relevant to Fo| Researches in China Thermal Procesq )

in Food and Health Century Geographical Agrjfechnology Innovations 10300 N

Diversity & Innovativd 12:00
Food Technologies
Poster

10:00 — 10:20 | Bio Break Session 04

35



10:25 - 10:55

Spl. Ads. 19 Spl. Ads. 20 Spl. Ads. 21 Spl. Ads. 22 Spl. Ads. 23 Spl. Ads. 24
Pingfan Rac Singh, R.B Under Finalization Mahtab S. Bamiji Bhushan Patwardhar Yadav, G.D.
Treating sugar, salt and |[Transforming  agricultufPracticality vs idealism—{Women’s diet, nutritioflnnovation and validatiolEngineering challenges &

the food science way

and food systems to builg
zero hunger new India

The challenge of

instilling food sciencdsase(bedrock of national

health and empowerment

Essential tools for ensuri
food safety and regulatoryj

opportunities for

\valorization agrifood

realism into nutritioldevelopment compliance industries waste in pursuit
activists zerc-waste societ
11:00 — 12:30
Sci. Ses. 37 Sci. Ses. 3¢ Sci. Ses. 3¢ Sci. Ses. 4C Sci. Ses. 41 Sci. Ses. 4z
Recent Innovations th Meat and Poultry Innovations in Dairy Focs [New Packaging Material| Health and  Wellneg Catalyzing Innovations if
Deliver Taste and Beng Processing —  Globdland Animal Feed to Address Sustainability | Through Functional Food| Foods for Health Researgh
Health and Sustainability| Perspectives anf Food Components wiff Through Centre o]
Approaches Special Health Benefits { Excellence
Traditional Distilled
Wisdom
12:30 — 13:20 | Lunch
13:25 - 13:55
Spl. Ads. 25 Spl. Ads. 26 Spl. Ads. 27 Spl. Ads. 28 Spl. Ads. 29 Spl. Ads. 30
Prabodh Halde Klaus Kraemer Narayana, D.B.A Pawan Agarwal Under Finalization Paul Singt
Nutraceuticals and foqGood food is good busine|Need for new approaches|Food safety in India: |Challenges and innovatigGrand challenges in fo

processing in India

Opportunities

botanicals used

viable model for low-and

in pharma in relation to foq

science and engineering

for driving the future din nutraceuticals and fo¢middle-income countries [chain Research and education | 14:30
affordable nutrition products to look beyond 16:30
organic marker compoun
for consumer guarant
14:00- 15:30 Poster
- - - - - - - Session 05
Sci. Ses. 42 Sci. Ses. 44 Sci. Ses. 4£ Sci. Ses. 4€ Sci. Ses. 47 Sci. Ses. 4¢
ILSI's Food Safety| Last Mile Nutrition in| Health and Wellneq Building Regulatory| ISNFF-Bioactive Proteir] Industry - Academia:
Potpourri: Approaches tp India Through Daily Dose o Capacity to Ensure Safeand Peptides in Foods | Needs and Strategies fpr
Optimize Food Quality Nuts (DDN) and Nutritious Food in Disease Risk Reduction | Joint Training Activities
Domestic Markets fron
Farm to Folk
15:30 — 15:50 | Bio Break
16:00 - 17:30
Sci. Ses. 4¢ Sci. Ses. 5C Sci. Ses. 51 Sci. Ses. 52 Sci. Ses. 58 Sci. Ses. 54
Traditional Chinesq Agri-Food Science| Emerging Approaches a |Nutrition in  Health anChemistry and | Innovations in traditional
Medicine and its Linkag| Interface in Value| Technologies forDisease Manageme|Biochemistry of Foods 83 | functional and healthy
to Food Habits Addition Sustainable Food Supplizearnings from Regulator food products — Scientifi

(ECSS - IAF0ST)

Science to Enable Innovat

on

Challenges
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17:4C: Plenary Talk 03: Nutan Mumbai Tiffin Box Suppliers’ (Dabbawallas) Charity Trust “Reach -out of noon meals from home for offic-(home food)”
18:05: Plenary Talk 04: Akshayapatra Foundation “Rech-out of noon meals from mechanized kitchen to étwork and chain across country) for school
children — 120 million a day!”

18:45 Onwards:Gala Dinner Ticketed Event)

DAY 5 -- SATURDAY, 27" October 2018 -- VALEDICTORY DAY

08:30 — 10:00
Hall 1 Hall 2 Hall 3 Hall 4 Hall 5 Hall 6 Poster
Hall

Sci. Ses. 5& Sci. Ses. 5€ Sci. Ses. 57 Sci. Ses. 5¢ Sci. Ses. 5¢€ Sci. Ses. 6C

Innovative Approaches | ISOPOW- Water n Foods| Promoting Sustainab| Rice Bran Oil for Nutrition| Health Through Spiceg Engineering Dynamics if

Food Processing wif — Conservation in Food and Nutritiol Health and Wellness Herbs, Condiments andFood Processing an

Benchmark of Quality an Processing an{ Security — Innovative Nutraceuticals Preservation 09:00

Safety Sustainability Approaches to Tradition Spl. Address: 11:00 7

Food Systems Bhushan Patwardhan :

UGC, India
“Traditional wisdom in Post
today’s functional oster
foods’ ggssmn

10:00 — 10:20 | Bio Break

10:30 — 12:00

Sci. Ses. 61 Sci. Ses. 62 Sci. Ses. 62 Sd. Ses. 64 Sci. Ses. 6& Sci. Ses. 6€

Explore: New Busined Effective  Methods t{ Innovative Unit | Relevanceof Moleculan Methods to Evaluaty Understanding th

Opportunities Throug| Provide Quality and Sa| Operations in  Valul Analysis in Food Chain | Nutritional Status, Quality Mechanisms  Underlyin

Partnership in India

Food Chain

Addition to Food Chain b,
Research and Educatior
Approaches

and Safety in Food Chair]

Biological Interactions

12:00-12:40 | Lunck

VALEDICTORY SESSIONS

12:45 - 13:30 | IUFOST Valedictory

13:30 - 14:15 | TEAM INDIA FUNCTION & CLOSING CEREM ONY

14:30 -15:00 | HIGH TEA AND Bye!
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