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09:00-09:15 | Registrations & Introduction

09:00-09:15 | Opening Ceremony

Keynote Forum

Title: Mycotoxins nd Fungi Food Decontamination by GRAS Methods
Vildes Scussel, Federal University of Santa Catarina, Brazil

09:30-10:15

Title: Tracing the Bioactive Casein Phosphopeptides as one of Functional Foods
10:15-11:00 |ingredients in Semi-Hard Cheeses; Trends of Functional Foods in Egyptian Market
Khaleed EISaadamy, Alexandria University, Egypt

Group Photo 11:00-11:05

. Panel. Networking & Refreshment Break 11:05-11:20
Discussion
11:20-12:05 Title: Oil and gelatin from Nile perch (Lates niloticus) processing byproducts
’ ) J. H. Muyonga, Makerere University, Uganda
Title: Ecological organic agriculture: A potential future food and agricultural systems
12:05-13:05 N .
Mulugheta T Solomon, University of Foggia, ltaly
. Panel. Lunch Break 13:05-14:05
Discussion
14:05-14:35 Title: Versatility and utilization of underutilized tropical tuber ‘taro’
’ ) Pragati Kaushal, Punjab Agricultural University, India
14:35-15:05 Title: Determinants of labour productivity of food crop farms in Ogun state, Nigeria

S A Adewuyi, Federal University of Agriculture, Nigeria

Title: E-BABE- Safety, control and prevention of microbial contamination of cereals and cere-
15:05-15:35 | al-based products
Mirjana Menkovska, Ss.Cyril and Methodius University, Skopje, Macedonia

15:35-16:05 Title: Fat replacement in snack foods: Recent developments

Shirani, Gamlath Deakin University, Australia

Title: Optimization of the cooking conditions on the culinary qualities of pressure
16:05-16:35 | cooked boiled yam
Bakare H Adegoke, Federal University of Agriculture, Nigeria

Young Researchers Forum

Title: Microwave-assisted extraction for optimization of saponin content and antioxidant capacity
16:35-17:05 | from Phyllanthus amarus
Van Tang Nguyen, University of Newcastle, Australia

Title: Grape pomace phenolics: Microencapsulation and potential ingredient for func-
17:05-17:35 |tional foodsAysu Tolun 1Ankara University, Turkey
Aysu Tolun, Ankara University, Turkey

Title: Grape pomace phenolics: Microencapsulation and potential ingredient for
17:35-18:05 | functional foodsAysu Tolun 1Ankara University, Turkey
Kan Takahara, University of Hiroshima, Japan

Title: Effects of low dose of alcohol on DMH-induced colon carcinogenesis in rats

18:05-18:35 Amal Wageesha Nekadage Don, University of Colombo, Sri Lanka

Title: Effects of low dose of alcohol on DMH-induced colon carcinogenesis in rats

18:35-19:05 Ogunleye Akindele Olamide, Royal Agricultural University, England
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