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P s A\ FOODINNOVAe® CONFERENCES

foodInnova® is a series of international conferences devoted to Food Innovation focused on the
application of new approaches in food engineering and food safety, food engineering education and the
structured analysis of food engineering.
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A. Innovative & Emerging Food Processing

B. Food Waste / By Products Valorization / Sustainability and Losses Reductions (Circular
Bioeconomy and Biorefinery)

Food-omics approach on Digestion and Nutrition

Innovation in Food Safety, Microbiology and Regulation

Materials Science and Packaging Technology

. Update on Water in Food

® mm O O

Advanced Food Engineering

Presentatl circa 240 contributl

Attesi circa 200 partecipanti da
Curopa, Sud America, Cina,
Russia, USA e Canada
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PROGRAMMA (KEYNOTES)

KM4fi
* Jose Miguel Aguilera Radic flum

Pontificia Universidad Catdlica de Chile

The interface between food engineering and gastronomy

« Ana Allende Pietro fu
Consejfo Superior de investigaciones Cientificas

Emerging and common safety issues associated to fresh produce

« Amparo Chiralt Boix n

Universidad Politécnica de Valencia

Biopolymer based antimicrobial materials for food packaging

« Alejandro Cifuentes Gallego fom
Consejo Superior de Investigaciones Cientificas

Last advances in the trilogy: food, health and foodomics

 Marco Dalla Rosa []

Alma Mater Studiorum - Universita di Bologna

FoodInnova conference and the paradigm of the innovation in traditional food

« Fabio Fava ] I

Alma Mater Studiorum - Universita di Bologna

Bioeconomy and circular economy: challanges and opportunities

+ Pedro Fito Maupoey a

Universidad Politécnica de Valencia

Conclusions on food engineering innovation

« Charis Galanakis E

Technical University of Crete

- // ) Food waste recovery and innovation AGRIFOOD
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Maria José Galotto Lépez h

Universidad de Santiago de Chile

Supercritical impregnation process: an alternative for the development of active and functional packaging

KM4fi

materials

Jorge Gerard _,."

Universidad Nacional de Entre Rios

Food engineering in South America

Henry Jdger _."

Universitét fir Bodenkultur Wien

Huub Lelieveld __'

Global Harmonization Initiative

European Federation of Food Science and Technology

Why harmonize food regulations and if harmonized, how to make it work in practice?

Nadia Lotti ] i

Alma Mater Studiorum - Universitd di Bologna

Design of innovative polymeric materials for sustainable food packaging

Keshavan Niranjan B

University of Reading

Food engineering: A proposal for reconceptualising the discipline

Luciano Piergiovanni ] il
Universitd degli Studi di Milano

Coating technology for shelf life extension and sustainability enhancement of flexible food packaging materials

Yrjé H. Roos J] I
Bl University College Cork
Water - Challenges in foods
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¢ Gerhard Schleining ..

Universitat fir Bodenkultur Wien

Innovation in hygienic design

¢ Oliver Schliiter a
Leibniz-Institut fur Agrartechnik Potsdam-Bornim e.V.

European Federation of Food Science and Technology

Taking advantage of phase changes for innovative food processing: selected examples from low to high
temperatures and pressures

« John shi [J*}
University of Guelph

“Multicore” microencapsulation of bioactive-rich extract from berry pomace for high health benefits of function:
food ingredients

¢ Maarten Schutyser _-

Wageningen University

3D printing - A hype or a new era for food fabrication?

¢ Ye Xingqian -
Zhejiang University

Comprehensive utilization of mandarin orange canning waste water: process and applications
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415 30 October 2016 Abstract submission deadline

30 November 2016 Review of Abstracts

15 December 2016 Payment deadline to abstract inclusion on ebook

A maximum of 2 abstracts per participant will be accepted

Abstract acceptance involves either oral or poster presentation

All accepted abstracts from participants will be published in a eBook of Abstracts

Payment fee is required to abstract inclusion on ebook

Submitted abstracts have to follow a specific format. Those without the required format will be rejected
You should use the provided template to ensure using the correct format

To submit your abstracts you need to L Login first
Publications:

ISBN e_book of abstract
Full papers proceedings

Special issues of Journal Food Eng.
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