2nd INTERNATIONAL SCIENTIFIC SYMPOSIUM ON INNOVATION IN MARINE

PRODUCTS AND FOOD INDUSTRY
Sustainable Future Food. 15th and 16th September, 2014, Vigo, Spain

PROGRAM
15th September 2014

9:30-10:00 h Opening Ceremony

10:45-11:15 h Coffee Break

SECTION | SUSTAINABLE PROCESSING

- __

12:00-12:45 h

Energy-saving technologies for the food
processing industry

13:30-14:00 h Conclusions and round table

Stefan Toepfl. German Institute of Food Technologies

14:00-16:00 h Lunch and Poster Viewing

SECTION 1i FOOD SAFETY

-~ __

16:45-17:30 h Carmen San José Serran, Food Technology Professor,
Technology for food risk mitigation and

prevention

Complutense University of Madrid

17:30-18:15 h

18:15-18:45 h Conclusions and round table

19:30-20:30 h Reception by Vigo Town Council (Pazo Quifiones de Leon)
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16th September 2014

09:00-09:40 h

New trends for functional food
09:40-10:20 h processing, the role of different
ingredients in health and nutrition

Carlos J. Gonzalez Navarro. Innovation Director
Centre for Nutrition Research, University of Navarra

10:20-11:00 h

11:00-11:30 h Conclusions and round table

11:30-12:00 h Pausa Café
SECTION IV FUTURE TRENDS IN FOOD PRODUCTS MARKET AND THE SOCIAL CONTEXT

= __

12:00-12:30 h

Federico Jose Armando Perez-Cueto Eulert. University
Aalborg, Denmark.

Waiting to be confirmed

12:30-13:00 h

13:00-13:30 h Conclusions and round table

13:30-14:00 h Conclusions and Closing Ceremony
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