University of Valencia - Faculty of Pharmacy - Charles Darwin Hall 3-4 March

2" Tnternational & 3*Nationdl Student 2016
Congress of Tood Science and Technology

Avda. Vicente Andrés Estellés s/n 46100 Burjassot. Valencia

8:30 - 9:30: Registration D Fourth session: 2" Da
9:30 - 10:00: Welcome ceremon - 9:30-10:00 - GUEST SPEAKER - FOOD TECHNOLOGIST COMPETENCES :
" Knowledge, skills and competences of the future European food professional: the
First Session: vision of the TRACKFAST project”. Luis Mayor, ISEKI-Food Association
- 10:00-10:30 - GUEST SPEAKER - FOOD CHEMISTRY: )
" Masked mycotoxins: formation, ocurrence in food and toxicological relevance”. Chiara - 10:00-10:45 - Oral presentations of students

Dall’Asta. Department of Food Science, University of Parma (Italy)
10:45 - 11:30: Coffee break

- 10:30-11:30 - Oral presentations of students

11:30 - 12:00: Coffee break Fifth session:

S d — - 11:30-12:00 - GUEST SPEAKER - FOOD SAFETY:
e " Risk management in food industry”. Victoria Marcos, General Subdirection of
- 12:00-12:30 - GUEST SPEAKER - FOOD ANALYSIS: Promotion in Food Security, AECOSAN (Spain)

" Management of mycotoxin risk in the cereal chains”. Antonio Moretti. Institute of
Sciences of Food Production, National Research Council (ISPA-CNR), Bari (Italy)

- 12:30-13:30 - Oral presentations of students 13:00 CLOSING AND AWARD CEREMONY
13:30 - 15:00: Lunch

- 12:00-12:45 - Oral presentations of students

* The best posters and oral presentations of the Congress, will be selected by the scientific committee.

( there will be awards for graduate and postgraduate selection)
Third session:

- 15:00-15:30 - GUEST SPEAKER - FOOD TECHNOLOGY:
" Production, bioavailability and health benefits of dairy peptides”. Isidra Recio, Price:

Institute of Food Science Research, CIAL (CSIC-UAM) (Spain) Early registration before 7th February 2016: 18€ (12€ for AVECTA’s partners)
Second registration until 3th March at the beginning of the Congress: 25€

- 15:30-16:00 - Oral presentations of students

-16:00-16:30 - GUEST SPEAKER - FOOD TECHNOLOGY: * This price included the printing of posters to the conferee that presents their work to the Congress
" Natural strategies to enhace the aroma of reformulated meat products”. Ménica : . . . ——
Flores, Research Scientist Institute of Agrochemistry and Food Technology, IATA - agfﬁa:hzlfn’;i;iwg{lmmke place on beach zone of Valencia. The price is about 30€ to pay
CSIC (Spain) P
16:30 - 18:00: POSTER SESSION* Abstract submission deadline : 14th February
21:00: Social Dinner
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More info:

http://www.congreso.avecta.org Facebook AVECTA.VALENCIA congreso @ avecta.org



