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The modern food industry has seen a significant shift of its concerns in recent years due to
a much different business environment and consumers’ demands. A fast globalised food market
means that food companies will have to compete not only at a local level but also at a global
level. As a result of a quickly improved living standard, food is no longer just for basic survival
need, but as well as for functions of health and well-being. Therefore, in order to ensure
successes for food companies, it has become essential to have a good understanding of
consumers’ needs across both geographical and cultural boundaries and to seize the latest

research findings in food science and nutrition .

Healthy and functional are no doubt the two most frequently used keywords of food
provision at the modern time. While the food industry has been working hard in trying to make
healthy food tastier and tasty food healthier, some major knowledge and technology gaps have
to be identified and fulfilled. With this background, four leading food science schools from the
University of Leeds (UK), Massey University (New Zealand), Wageningen University (the
Netherlands), Zhejiang Gongshang University (China) have recently established a Consortium
of Food Science and Nutrition, aiming to bring together world experts and resources for a joint
effort to deal with hot topics of food science and nutrition and to assist the food industry to
overcome technical barriers and challenges. The inaugural consortium conference was
organised with a great success in Hangzhou, China, in November 2016, presented by nearly

two hundreds academic and industrial delegates.

In order to promote a closer partnership with the food industry, the consortium plans to
hold an industry-focused forum. The event will have talks and presentations given by senior
industrial researchers and research managers as well as established academics on some hot
topics concerned by both the industry and the consumers. The event will bring the food industry
the latest research developments in food science and nutrition and will provide an opportunity
for close interactions between academic and industrial researchers. The event is now open for
registration. Academics, industrial researchers, and university research students are all
welcome to join this exciting event, either to learn new research findings, to network, or to

share your experiences and views with other industrial and academic colleagues.



The inaugural conference of the university consortium of food science and nutrition, November 2016,
Hangzhou, China.

1. Aims and objectives of the forum:

® To promote close links between the university consortium of food science and
nutrition and the food industry

® To provide the food industry with the latest research developments of food science
and nutrition

® To promote links and interactions between international food companies and Chinese
food companies

2. Themes and topics:

® Food soft matters, structure and material properties

® Food oral processing, sensory, and consumer preference
® [Food digestion and nutrition
()

Functional food and food functionalities



3. Date of the forum:

17-18 November 2017

Location of the forum: Zhejiang Gongshang University, Hangzhou, China

Thur. 16 Nov. Friday, 17 Nov. Saturday, 18 Nov.
8:30-10:30
8:30-10:10  Opening session Session 2 : Food oral processing,
sensory, consumer preference
10:10-12:20 10:30-12:30
Session 1: Food soft matter, structure . ] L ...
9:00-20:00 and material properties Session 3: Food digestion and nutrition
12:20-13:30 Lunch 12:30-13:30 Lunch
Arrival and

registration,

Veegle Hotel

13:30-15:30

Session 2: Food oral
sensory, consumer preference

processing,

13:30-17:00

Session 4: Functional food and food
functionalities

15:30-17:30
17:00 Closing
Poster presentation by research students
18:30-20:00 Dinner
4. Invited speakers
Speaker Affiliation Title

Dr. Juliet Ansell

Zespri, New Zealand

Incorporation of fresh whole plants in our
diets for digestive comfort; the Zespri
Kiwifruit story

Dr. Ofir Benjamin

Tel Hai College, Israel

On the frontier of food sensory research
using electronic tongue

Prof. Kees de Graaf

Head of Nutrition,
Wageningen  University,
the Netherlands

Energy intake rate; a measure for the
obesogenic capacity of a food?

Prof. Edith Feskens

Chair of Global Nutrition,
Wageningen  University,
the Netherlands

Global  Nutrition: and

perspectives

opportunities




Kelly Fourtouni

Associate Principal
Scientist,

Mondeléz International
Research Centre, UK

Nutritional challenges in the food industry:
well-being aspects

Prof. Manohar Garg

Massey University, New
Zealand

Food Structure and Metabolic Health

Prof. Francisco

and
group

Food Chemistry
Biochemistry

Chitosan Biopolymers in Food: Where are

Goycoolea leader, The University of | we standing?
Leeds, UK
Dr. Mian Li Research dIrecton | e e R A S

Huakang, China

Prof. Alan Mackie

Head of School, The
University of Leeds, UK

What is the role of dietary fibre in glycaemic
response?

Dr. Mark Malone

R&D Director, Fonterra,
New Zealand

To be confirmed

Prof. Brent Murray

Food Colloids group
leader, The University of
Leeds, UK

Colloid and biopolymer complexes for
delivery functionality in foods

. R&D Director, Nestle, | Materials science as enabler for enhanced
Dr. Roberto Reniero . . . .
China nutrition without compromising taste
Dr. Christos | Zhejiang Gongshang | Okra hydrocolloid rheology: from industrial
Ritzoulis University, China application to oral processing

Dr. Ronald Skiff

Director of Beverage
Innovation and Design,
Firmenich, USA

Consumer insight based on tea innovation

Dr. Elena Simone

The University of Leeds,
UK

Characterization, monitoring and control of
the manufacturing of crystalline materials
and particulate products in the food industry

Prof.
Singh

Harjinder

Head of School, Massey
University, New Zealand

Designing Food Structures for optimal
delivery of nutrients

Dr. Markus Stieger

Wageningen  University,
the Netherlands

Food oral processing through the life span:
Interplay between food structure, sensory
perception and pleasure

Dr. Zhenahua Wei Research director, | Study on submerged fermentation and
' g Wahaha, China bioactivities of medicinal higher fungi
Group leader, Quadram | Colloidal mechanisms underpinning the

Prof. Peter Wilde

Institute Bioscience, UK

perception and digestion of emulsified fats
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Dr. Marie Wong

Massey University, New
Zealand

New Methods to Monitor Cell Integrity

During  Cold-Pressed
Extraction

Avocado  Oil

Food Chemistry Group

Dr. Jean-Paul | leader, Wageningen .

Vincken University, the To be confirmed
Netherlands

Dr. Aigian Ye Massey -University, New To be confirmed

Zealand

Prof. Beiwei Zhu

Academician,  Zhejiang
Gongshang  University,
China

To be confirmed

5. Organisers:

The University of Leeds (UK)

Massey University (New Zealand)

Wageningen University (the Netherlands)

Zhejiang Gongshang University (China)

6. Joint organiser

Zhejiang Institute of Food Science and Technology

7. Scientific committee:

Prof. Jianshe Chen (Zhejiang Gongshang University)

Prof. Kees de Graaf (Wageningen University)

Prof. Jianzhong Han (Zhejiang Gongshang University)

Prof. Prof. Alan Mackie (The University of Leeds)

Prof. Harjinder Singh (Massey University)

8. Contact:

Ms Peili Xv (Nathy), 0571-28008907, plxu@zjgsu.edu.cn

Ms Jingxuan Guo (Trista), 0571-28008906, guojingxuan@zjgsu.edu.cn



mailto:plxu@zjgsu.edu.cn
mailto:guojingxuan@zjgsu.edu.cn

Conference email address: Imwz forum@2163.com

Fax: 00(86) 571 28008900

Address:

School of Food Science and biotechnology
Zhejiang Gongshang University

Xiasha, Hangzhou

Zhejiang Province 310018

P. R. China

Deadline for registration: 6 November 2017
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Consortium of Food Science and Nutrition (Nov., 2016), represented by heads of Schools from the
University of Leeds (UK) (1% left), Massey University (New Zealand) (2™ left), Wageningen University
(the Netherlands) (2™ right), and Zhejiang Gongshang University (China) (1% right).
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