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REDAKCNY UVODNIK
Paola Pittia (kordindtorka projektu ISEKI_Food 4)

Na zaver roku 2013 year si kazdy robime takzvanu rocnu sumarizaciu chvil dobrych a (dufam,
Ze iba niekolkych) takych, ktoré sa tykali ¢i uz zdravia, srdca alebo zlych zazitkov v Zivote.

Chcela by som sa s vami podelit a pripomenut prijemné zazitky s mojou rodinou (Zial, bolo ich
pomenej) a niektorych narocnejsich “dobrodruistiev” s mojimi spolupracovnikmi na novej
Fakulte Biovied ale aj v ramci celej Univerzity Teramo, hladajlc rieSenie a prostriedky ako sa
vyrovnat s vyzvami, ktoré stéli pred name v tychto poslednych mesiacoch, ¢o nam pridalo
niekolko vrasok. Som S$tastna, Ze sa mozem vyspovedat o mojom kazdodennom pracovnhom
zZivote a o hladani primeraného rieSenia problémov.

Avsak v mojom srdci to ostane navzdy, zZe vSetok cas, ktory som venovala aktivitam v ramci
siete ISEKI_Food ako aj projektu ISEKI_Food 4 bol pre mna zaujimavou castou mdjho
kazdodenného Zivota. Som stastnd, Ze v tomto roku sa nasa siet rozrastie o novach
asociovanych partnerov a novych priatelov, ktori si ochotni sa podielat na nasej filozofii a
prispiet ku skvalitneniu vyuéby potravinarskych vied a technoldgii vsetkych buducich generacii
potravinarskych vedcov a profesionalov. V suvislosti s tymto by som chcela vyslovit vdaku
mnohym kolegom a priatefom v ramci siete ISEKI_Food z celého sveta (zoznam by bol prilis
dlhy...) za to, Ze ulahdili moju Ulohu koordindtora projektu. Medzitym sme sa zdroven naucili
mnoho o timovej praci, ako k nej pristupovat ...no vidy sa da vseli¢o este vylepsit!

Niekedy sa dobré novinky dostavaju do rovnovahy s tymi “menej” dobrymi a preto by som
chcela venovat tento Uvodnik nasej partnerke, priatelke a kolegyni - Louise Fieldingovej z
University of Cardiff, ktord zomrela pred niekolkymi dfiami. AngaZovala sa s vervou v nasej
sieti a zapojila sa do projektovych aktivit, aj ked' nemohla sa zicastnovat na mitingoch.

TakZze na zaver: chcem vam zaZelat excelentny rok 2014, vela zdravia, zabavy aj pokoja,
dufajuc, Ze vo vasom Zivote sa sny premenia na realitu. Z mojej strany chcem vyslovit
presvedcenie, Ze rok 2014 bude Uspesny aj z hladiska novych projektov a perspektiv v ramci
spoluprace celej siete ISEKI_Food a projektu ISEKI_Food 4.

TeSim sa na stretnutie s Vami vSetkymi v Aténach v maji 2014!
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NOVINKY Z PROJEKTOV ISEKI_FOOD

NajlepSia prax medzi partnermi projektu ISEKI_Food 4 v rdmci vymeny
pedagdgov
Kirsi Jouppila

Univerzitny pedagoég Kirsi Jouppila navstivil Dunarea de Jos University v Galati, Rumunsko v
dioch 3.-11.10.2013. V ramci programu “Erasmus teacher exchange” sa zucastnil na 6th
International EuroAliment Symposium a navstivil pracovisko profesorky Gabriely lordachescu.

Jeho prednasky boli zamerané na fyzikalnu chémiu a technolégiu potravin — aktivitu vody,
sorbciu vody, fyziku amorfnych potravinarskych materidlov, zmeny registrované v amorfnych
materidloch a stabilitu potravin suvisiacich s fyzikalnym stavom. Na predndaskach sa zucastnilo
ca 10 Studentov a z ich rakcii bolo zjavné, Ze témy ich zaujali — uvedené priklady umoznili
Studentom lepsie pochopit teoretické suvislosti. V ramci navstevy doslo k stretnutiam s
prorektorkou Anca Nicolau, prodekankou Daniela Borda a viacerymi pedagdogmi aj
vyskumnikmi university, ale aj pri vyjazdoch do pilotnych zavodov a viacerych laboratérii.
Odborny asistent Octavian Barna zorganizoval exkurziu do podniku Prutul — rafinérie jedlych
olejov. V mimopracovnej dobe boli na programe vylety do mesta Galati a okolia, na
predstavenie v opera a viaceré pracovné obedy. Navsteva Rumunska bola velmi Uspesnd a
vytvorila solidnu zakladiu pre pokracovanie spoluprdce vo vyucovacom procese aj vo
vyskume.

————— = o ¥ =
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NEW! PhD in FOOD SCIENCE AND TECHNOLOGY Newsletter

Sme radi, Ze mbéZeme oznamit vydanie druhého &isla publikacie PhD in FOOD SCIENCE AND
TECHNOLOGY Newsletter, vydavanej v ramci projektu ISEKI_Food 4 v spolupraci s Asocidciou
ISEKI-Food. Ak mate zaujem, kontaktujte prof. Paola Pittia (ppittia@unite.it) alebo secretariat
projektu (iseki4.secretariat@unite.it).

PhD IN FOOD SCIENCE AND
TECHNOLOGY

NEWSIEtter DECEMBER 1013

Welcome to the 2= edition of the ISEKI Food_4 project PhD Newsletter!

In this issue, we dedicate part of the content to practical information for FhD
students interested in internet rescurces that can facilitate their activities.
However, we also would like to draw special attention to the ISEKI Food_4
event taking place next year in Athens (21-23 May 2014): The 3~ ISEKI_Food
Conference Bridging Training and Research for Industry and the Wider Commu-
nity.

This year's conference will be focused on Food Scence and Technology Excel-
lence for a Sustainable Bioeconomy. The idea behind this subtitle was to link
the ISEKI-Food approach (education/training, research and industry interac-
tion) with the main drivers of the next EU research programs. Excellence in
Food Science and Technelogy cannot be achieved without modern education
and training of scientists and food professionals and a continuous industry in-
teraction with education and research to provide the needs in terms of knowl-
edge and skills.

The past two ISEKI conferences were guite successful with good attendance by
participants from all over the world who appreciated the philosophy of the
ISEKI-Food network, the projects and the appreach of the conference. We
hope that this time you will also appreciate it!

Moreover, this year the conference will be complemented by two events
specifically dedicated to PhD programs and students. Two workshops en-
titled "State of Research in Europe in the field of Food Science and Technology
and "Industry meets Academia and PhD programs” will be held on May 21 as
pre-conference events. At these events, there will be presentations of PhD re-
search activities complemented by presentations given by scientist and indus-
try representatives. This is a good opportunity for PhD students to present
their projects and their research results, and to interact with scientists and
teachers in an international framework.

All of you, and especially PhD students, are invited, to submit your abstract as
well as to disseminate information about this conference to your institution/
company colleagues, and your friends.

We lock forward to seeing all of you in Athens.

Paola Pittia and Victoria Ferragut

You can download at https://www.iseki-food.net/ifa news
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NEW! Abstract Submission Deadline Extended until January 8, 2014
Nazov konferencie "Food Science and Technology Excellence for a sustainable Bioeconomy"

Hlavné témy konferencie:
e Premysliet vychovu: rozvijat Food Science & Technology competences for Bioeconomy
2020
e Vedomosti a inovacie vo vyskume z hladiska bioekonomickych perspektiv
e Potravinarsky priemysel pre trvalo udrzatelné zasobovanie planéty potravinami

Pred-konferenéné workSopy

e "Stav vyskumu v Eurdpe v oblasti potravinarskych vied a technolégie"

e "Priemysel sa spdja s Univerzitami v ramci PhD programov”
Tieto workSopy popri hlavnych prednaskach zahfiaju doktorandské prezentdcie (ordlne a
posterové). Prihlasenie abstraktov cez konferenény web.

Pozvani prednasatelia (predbezny zoznam)

Prof. Petros Taoukis, National Technical University of Athens (Greece)
Prof. Dietrich Knorr, Technical University of Berlin (Germany)

Prof. R. Paul Singh, University of California (United States)

Dr Jesus Maria Frias Celayeta, Dublin Institute of Technology (Ireland)

Posterové ceny

V ramci konferencie a sprievodnych podujati budid odmenené postery mladych vyskumnikov,
pedagdégov, doktorandov a vyskumnikov na zaklade ich prinosu k rozvoju a kvality vyskumu,
vyvoja novych postupov so zameranim na skvalitnenie potravinarskeho sektoru (vychova,
vyskum, priemysel).

Sponzorované ELSEVIER: 3 ceny za postery po EUR 500
Sponzorované PURATOS: 1 cena za poster EUR 500
Sponzorované VIORYL: 1 cena za poster EUR 500
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NEW! Prijaté prednasky a posterové prezentacie budui po zhodnoteni publikované v dvoch
Specialnych cislach (Special Issues of International Journals):

e Journal of Food Engineering (Elsevier)

e International Journal of Food Studies (Official Journal of the ISEKI-Food Association, www.iseKki-
food-ejournal.com,)

Podané rukopisy budd podrobené recenznému posudeniu podla Specifickych pravidiel

platnych v danom casopise

Konferencia je podporovana organizaciami IUFOST, EFFoST, GHI, ICC, ICA, MoniQA.

Abstrakty sa prijimaju do 8. 1. 2014:
http://www.isekiconferences.com/athens2014/abstract/submission

Nezmeskajte tuto unikatnu prilezitost, zucastnite sa aktivne na vedeckych a kooperacnych
aktivitach ponukanych touto konferenciou resp. starit sa sponzorom vedeckej ¢asti —v ponuke
su viaceré atraktivne ponuky pre sponzorov

Dalgie informdacie: http://www.isekiconferences.com/athens2014

TeSime sa na stretnutie s vami v Grécku v mdji 2014!

Organizacny vybor

Paola Pittia, Vasso Oreopoulou, Rui Costa (chairs of executive committee, ISEKI_Food 4
Project)

Cristina L.M. Silva, Gerhard Schleining (conference organisers, ISEKI Food Association)
Raffaela Falconi, Anita Habershuber (Conference Secretariat)
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Uvodné stretnutie sa konalo 26-27. 11. 2013 v Stuttgarte-Hohenheim. IFA koordinuje pracovnd
skupinu 1 (WP1) a je zodpovedna za vyvoj a udrZiavanie multi-jazy¢ného online Informacného
strediska, a to aj po skonceni projektu.

TRAFOON (Traditional Food Network — Komunikaéna siet pre tradiéné potraviny ) pre zlepsenie

P @ucc | transferu inovacnych znalosti;
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Projekt je zamerany na ochranu, inovéacie a dalsi rozvoj tradi¢nych potravin v Europe, pricom sa
zameriava na malych a stredne velkych producentov tychto produktov. Malovyrobcovia v suc¢asnosti
sa Casto stretavaju s problematikou odliSnosti regulaénych predpisov v rdmci Eurépy ako aj obtiazneho
ziskavania informacii o zlepSovani technologickych postupov tykajucich sa ich produktov, pricom by sa
mala zachovat tradi¢nost a autenti¢nost ich produkcie. TRAFOON zabezpedi tieto znalosti a konkrétne
odporucania pre zvySovanie efektivnosti ako aj marketingovych aspektov, zlepSenie
konkurencieschopnosti producentov resp. podporu ich udriatefnosti na trhu. Potreby tychto
tradi¢nych SME sa budu postupne zistovat, registrovat v ramci jednotlivych Specifickych odvetvovych
zdruzeni. Technologicky-, prdvne- alebo obchodne-zamerané riesenia tychto ‘palcivych tém’ sa bude
distribuovat prostrednictvom praktickych worksopov, kde Specificky vyskoleni mediatori sprostredkuju
uvedené rieSenia v narodnom jazyku prislusnych krajin.

Vytvori sa mnohojazy¢né online Informéné centrum s danymi rieSeniami a inovaciami umozniujuce
verejny pristup pre vsetky zainteresované SME, ktoré sa z akychkolvek dévodov nebudu schopné
zUcastnit na Skoliacich workSopoch. Navyse — Informaéné centrum bude trvalym archivom a
pristupnou databazou udajov projektu TRAFOON aj po jeho oficidlnom ukonceni.

TRAFOON zabezpecdi cieleny servis, zaloZzeny na poskytovani Ziaducich informacii podporujucich
inovativnu kapacitu SME, a to z hladiska vycviku v oblasti prav duSevného vlastnictva, eurépskeho
potravinového zdkona, pouzivania Stitkov/etikiet, manazmentu kvality, marketingu, vyvojovej
stratégie produktu a vyrobnych protokolov ako aj bezpecnostnych a environmentalnych opatreni.
Projekt je zamerany na stimulovanie podnikavosti potravinarskych vyskumnikov, komerénych
uzivatelov vysledkov potravinarskeho vyskumu a vyvoja, ako aj vSeobecného prepojenia
podnikatelskej sféry.

Projekt kladne ovplyvni komunikaciu medzi SME a vyskumnymi ustanoviziiami, spotrebitelia ocenia
zlepsenu ponuku tradiénych potravin, ako aj podnikatelski a konkurenént schopnost SME v oblasti
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tradi¢nych potravin. Vytvori sa Agenda Strategického Vyskumu a Inovdacii (SRIA - Strategic Research
and Innovation Agenda) pre tradi¢né potraviny s priamou vazbou na prislusné riadiace organy. Vytvori
sa European knowledge transfer network so zameranim na uvedené oblasti potravindrstva s
prepojenim vyskumu, mediatorov, zdruzeni SME aj jednotlivych malych a strednych podnikov.

NOVINKY PARTNEROV ISEKI_FOOD 4

Semih Otles vydal novu knihu

Nova hodnotnd kniha v oblasti potravinarskych vied vznikla v
ramci partnerov v sieti ISEKI_Food 4 pod editorstvom nasho

kolegu Semiha Otlese z EGE University, Turecko. Problotics and

Probiotics and Prebiotics in Food, Nutrition and Health Prebiotics i"dFOOdi +
Published: November 25, 2013 by CRC Press , Content: 512 Nutrition and Healt
Pages and 22 lllustrations, Editor(s): Semih Otles Semih Otles (ed)

http://www.crcpress.com/product/isbn/9781466586239
Presenting the work of international experts who discuss all
aspects of probiotics and prebiotics, this volume reviews current
scientific understanding and research being conducted in this
area. The book examines the sources and production of
probiotics and prebiotics. It explores their use in gastrointestinal
disorders, infections, cancer prevention, allergies, asthma, and
other disorders. It also discusses the use of these supplements
in infant, elderly, and animal nutrition, and reviews regulations
and safety issues.

Medzinarodna konferencia o vede a technike zaloZzenej na aplikovanom a
zakladnom vyskume - Science and Technique Based on Applied and
Fundamental Research (ICoSTAF) 2014

25. April 2014, Szeged, Madarsko
Kok ok

Vyzva: abstrakty a registracia
Drahi kolegovia,

Organizaény vybor Vdas pozyva na najblizSie podujatie - International Conference on Science
and Technique based on Applied and Fundamental Research ICoSTAF2014 organizované
Fakultou inZinierstva Regiondlnym vyborom Madarskej akadémie vied. Konferencia sa
uskuto€ni v Budove A Fakulty InZinierstva na Namesti Mars 7 v Segedine. Privitame oralne aj
posterové prispevky. Oficidlny jazyk konferencie je anglictina.
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Dalsie informdcie su dostupné na webstranke www.mk.u-szeged.hu
e-mail: icostaf@mk.u-szeged.hu

NOVINKY O INYCH PROJEKTOCH

IUFoST - iniciativne presadzuje skvalitnenie vyucby v oblasti Globalnej
bezpecnosti potravin

IUFoST (The International Union of Food Science
and Technology, Medzinarodny zvaz
potravinarskej vedy a technoldgie)) vedie
kurikuldrnu iniciativu  globdlnej bezpecnosti
potravin - Global Food Safety Curricula Initiative
(GFSCl) ambicidzny projekt skvalitnenia vyucby
globalnej bezpecnosti potravin, ¢o je klucova
priorita z hladiska ochrany zdravia obyvatelstva aj hospoddarskeho rozvoja. Multidisciplindrny
pristup v ramci I[UFoST-u sustredil expertov z mnohych oblasti celého sveta, aby sa zvladla Uloha
vyvoja spoloc¢ného kurikula pre edukacné programy globalnej bezpeénosti potravin.

Za podpory Partnerstva pre globalnu bezpecnost potravin (Global Food Safety Partnership - GFSP),
podporovaného Svetovou bankou (World Bank) a vedenia organizaciou IUFoST, bol proces GFSCI
Uspesne odstartovany. Vedci, priemysel a vladni experti spolupracuju s akademickymi partnermi,
aby sa urcili klu¢ové kompetencie potrebné na Studentskej urovni a spliali medzinarodné
Standardy pre kurikulum bezpecnosti potravin. GFSCI bude implementované ako relevantny
program pre posudenie existujicich kurikdl prislusného Studijného smeru a mal by poméct
odstranit pripadné nedostatky v nich.

Vyvoj kurikula bude kombinovany s vysledkami dvoch prieskumov zameranych na zdkladny
celosvetovy Statut programov bezpecnosti potravin. Prvy prieskum uz bol odstartovany a ziskava
odpovede o institucidch po skonceni sekunddrneho vzdelavania. Vyzyvame vsetky institucie
zaoberajlce sa programovanim potravindrskych vied a technoldgii, aby sa do tejto previerky
zapojili cez foodsafety.iufost.org.

Druhy prieskum sa realizuje v roku 2014 a mal by generovat detailné Udaje o programovani
bezpeénosti potravin. Zaroven sa pripravi prieskum zamerany na priemysel a vlady. Po
implementacii GFSCI (Global Food Safety Curricula Initiative) zabezpeci pre buducich odbornikov
pre vlady, priemysel a akademickui oblast, ktori budd schopnych riesit zalezitosti bezpecnosti
potravin na prislusnej Urovni relevantnej pre potreby bezpecénej, ekonomickej a efektivnej
distriblcie potravin v regiénoch celého sveta. Dalsie informacie o GFSCl su dostupné na
foodsafety.iufost.org alebo cez adresu globalfoodsafety@iufost.org.

The International Union of Food Science and Technology (IUFoST) is the global scientific organisation representing more than
300,000 food scientists and technologists from over 75 countries. It is a voluntary, non-profit association of national food
science organisations linking the world's food scientists and technologists. IUFoST is a full scientific member of ICSU
(International Council for Science) and it represents food science and technology to international organizations such as WHO,
FAO, UNDP and others.
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IUFoST organises world food congresses, among many other activities, to stimulate the ongoing exchange of knowledge and
to develop strategies in those scientific disciplines and technologies relating to the expansion, improvement, distribution and
conservation of the world's food supply.

IUFoST Contact: General Secretariat, IUFoST, 112 Bronte Road, Oakville, Ontario, Canada, L6L 3C1.
Telephone: +1 905 815 1926, Fax: + 1 905 815 1574, e-mail: secretariat@iufost.org, www.iufost.org

®
®@_@®
o i Co-funded by the Intelligent Energy Europe
G R E E N @®@ FOO DS prOJe kty Programme of the European Union
®

Tento projekt (www.green-foods.eu) je zamerany na zvySenie energetickej Ucinnosti v rdmci vyroby
potravin a nealkoholickych ndpojov v EU pri si¢asnom zniZzeni fosilnych emisii uhlika do takej miery,
aby sa Eurdpa stala konkurencieschopnou v celosvetovom meradle, zvysila sa bezpecnost vyroby
energii a garantovala udrzatelhost vyroby. Koncept GREENFOODS by mal nasmerovat uZivatelov k
zvladnutiu uloh suvisiacich so “zelenou produkciou” v rdmci malych a strednych podnikov (SME) v
roznych odvetviach a sub-sektoroch vyroby potravin a nealkoholickych ndpojov kombinaciou
technologickych schopnosti a poznatkov o energetickej efektivnosti ako aj vyuzivanim obnovitelnych
zdrojov energie. Tento pristup vyusti do jednoznaénych stratégii optimizacie procesov a spotreby
energie v ramci SME, a tak sa pribliZi k produkcii bez vyuZivania fosilnych zdrojov energii. Okrem toho
sa vytvori tréningovy modul GREENFOODS-u, integrovany ako sektorovo-Specificky vycvikovy modul
do sucasnej pripravy manazmentu energie. Vytvoria sa Specifické podporné schémy pre rozvoj a
implementaciu registrovaného potencialu energetickej ucinnosti v ramci potencialu SME porovnanim
s existujucimi podpornymi finanénymi systémami.

V ramci aplikdcie nového pristupu GREENFOODS urobi sa 200 energetickych auditov vratane 20
detailnych auditév, pricom sa vyberie 5 SME pre implementdciu novych koncepcii. “Virtual energy
competence centers (VECC)” budi zriadené v zdcastnenych krajinach a budud pracovat ako servisné
centra.

Priamy Gzitok pre angazované spolocnosti
Audity a implementacie

Spoloénostiam sa v ramci projektu ponukne energeticky audit, a to v rozsahu od zakladného po hlbkové
audity. Spolo¢nosti zainteresované do priamej implementdcie opatreni energetickej efektivnosti a
obnovitelnych energetickych zdrojov budu priamo subvencovani v oboch ¢astiach — implementacii ako
aj potrebnych investi¢nych nakladov.

e Zakladné energetické audity (200 spolocnosti)

e Hlbkové energetické audity (20 spolocnosti)

e Implementacia odporucanych zmien (5 spoloc¢nosti)
V zucastnenych spolo¢nostiach budu realizované doplnkové podporné vystupy.
GREENFOODS predovsetkych vyzyva nasledovné podniky: mliekarne; masopriemysel; pivovary a
vyrobne ovocnych dzusov; pekarne; vyrovcov detskej stravy; ceredlne vyrobky; vyZiva zvierat; rybny
priemysel

Zucastnené krajiny: Rakusko, Franctzsko, Nemecko, Polsko, Spanielsko, Velka Britania

Dalgie informécie: AEE — Institute for Sustainable Technologies | Feldgasse 19, A-8200 Gleisdorf, AT |
Email: c.brunner@aee.at; Barbara Sturm: barbara.sturm@newcastle.ac.uk
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“

Transnational Cooperation Programme

European Regional O

Podporit inovacné mechanizmy a zvysit informovanost o potencialnych
inovaciach v oblasti potravinarstva v rdmci rozvoja vyskumu a technoldgii v
juhovychodnej Eurdpe (Setting up the innovation support mechanisms and
increasing awareness on the potential of Food Innovation and RTD in the
South-East Europe area): Inno-Food SEE, SEE/B/0028/1.3/X).

Denisa Duta, National Institute of Research & Development for Food Bioresources (IBA),
Romania

Projekt Inno-Food SEE je dotovany v ramci “The South-East Europe Transnational Cooperation
Programme” v rdmci priority: “Facilitation of innovation and entrepreneurship, area of
intervention: Enhance the framework conditions and the pave the way for innovation”.

Project je koordinovany Centrom pre vyskum a technolégie HELLAS InStitutu
Agrobiotechnolégie (Centre for Research and Technology HELLAS Institute of
Agrobiotechnology - EKETA-INA) z Grécka a zucastiuje sa na fom 13 partnerov z
juhovychodnej Eurépy (medzi nimi je aj IBA, Rumunsko).

Ciele projektu:

a) Zaviest vhodné mechanizmy umoZnujuce vymenu a koordinaciu vyskumnych,
technologickych a inovacnych pristupov v ramci potravinarskeho sektoru;

b) Zvysit informovanost verejnosti o déleZitosti technologického pokroku a inovacii, a to
najma v oblasti tzv. “omics” technoldgii aktudlnych pre potravinarstvo v oblasti
SirSieho priestoru juhovychodnej Eurdpy.

Projekt Inno-Food SEE sa snaZi presadit dve ulohy: vypracovat operacné plany vedecko-
technického rozvoja a pripravit podklady pre Specifické investicie. Projekt sa vyznamne
zameriava na disemindciu a vyuzitie projektovych vystupov, aby sa umoznilo vyuzitie benefitov
maximalnemu poc¢tu malych a strednych potravinarskych firiem (SME), vedecko-vyskumnych
zariadeni, regionalnych a miestnych Uradov na narodnej aj eurdpskej urovni. Projekt sa chce
zamerat aj na cell verejnost, spotrebitelov ako aj mladych studentov a vyskumnikov.

Dal$ie podrobnosti na adrese (www.innofoodsee.eu)
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Eurdpska siet pre vyvoj technoldgii a elektroporaénych postupov (European
Network for Development of Electroporation-Based Technologies and
Treatments) - http://www.electroporation.net

Tina Stepisnik a Damijan Miklavcic, University of Ljubljana.

Projekt v rdamci eurdpskej spoluprdce vo vede a technoldgii (European
Cooperation in Science and Technology framework) — COST Action TD1104—
bol spusteny v roku 2012, s cielom optimalizovat sucasné technoldgie a
postupy zaloZené na principe elektropordcie a preskumat nové aplikacné
moZnosti v bioldgii, medicine, farmdcii, potravindrstve a environmentdlnych
veddch.

V sucasnosti konzorcium COST Action TD1104 pozostava z 510 vyskumnikov "5, ¢ "o Damijan
zo 156 institucii v 35 krajinach, su tam svetovi odbornici na elektropordciu Mmiklavéig, chair of
aktivne zG€astneni na vyskume a vyvoji aplikacii pre priemysel aj vedecky the ‘;ODiTH’)‘:““
vyskum (napr. operdcia tumorov, spracovanie potravin, kryoprezervacia,

produkcia vina...).

WG 2: Food pr ing and phar tical.
WG 3: Medical applications
WG 4: inable envir and

biomass processing o
Applications

Theory el ' Biomedicine
WG* 1: Basic hani: AR e 5 \
of electroporation and i Yy P and transfer
modelling SCIENTIFIC KNOWLEDGE

y 5 PROGRESS TRANSFER

Basic mechanisms g

Bl

-

Phenomenon

Experiment

*WG - working group
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Kooperdcia pri rozvoji technoldgii a postupov zalozenych na elektroporacii je organizovana v piatich

pracovnych skupindch, ktoré spolupracuju kazda s kazdou pri vyvoji a skalitfiovani terapii zaloZzenych
na elektropordcii pre medicinske potreby, ako aj v oblasti biotechnolégii a environmentdlneho
inZinierstva.

COST Action TD1104 je idealna siet umozriujlca vyskumnikom vymenu znalosti v oblasti elektroporacie
a zaroven realizovat efektivnu spolupracu pracovnych skupin v danej oblasti.

Dalsie informacie st dostupné na www.electroporation.net

PATHWAY 27 — Stanovenie vplyvu bioaktivnych latok na zdravie a pohodu. Od
fudského gendmu po potravinarsky priemysel

Vedecké vysvetlenie Ulohy a mechanizmu ucinku bioaktivnych latok je zatial nedplné. Vyskum
sa Casto zameriava na teoretické moZnosti zlepSovania zdravia, menej na ich praktické
kazdodenné vyuZivanie v ramci diéty. Bioaktivne latky nemozno povaZovat za diskrétne
chemické zlaceniny a vyskum by sa mal sustredit na potraviny obohacované pridavkom
bioaktivnych latok ( bioactive-enriched foods BEF), pretoZe spotrebitel poZaduje potraviny
podporujuce jeho zdravie a pohodu.

WP 1: management and coordination i i
PATHWAY —  celoeurdpsky  eurdpsky

ittt S — interdisciplinarny tim zloZeny zo 16 vedcov
WP 2 Bicactive enriched foods design, zameranych na socidlny Zivot a 10

‘ |

I I

| formulation and analysis W3t tdieson reprezentantov hightech/potravinarskych
| mechnismsof aconof < vyrobnych SME, unikatne pojal ulohu a
| L i mechanizmy ucinku 3 bioaktivnych zlucenin
| | (kyselinu docosahexaenovu, B-glukan and
1 et | anthocyaniny), zvolenych na  zaklade
| | znamych/predpokladanych  Gcéinkov  pri
| WPS:Plo tues and Dietary nerventon -: znizovani niektorych rizikovych faktorov
| | metabolického syndromu (Metabolic
| WP Understanding the ffects ofslected | Syndrome MS), obohatili nimi 3 rozne
| boactves | Sirokopouzivané  potravindrske  nosice
| | (mlie¢ny, pekdrensky a vajecny produkt).
l WP 7: Guidelines for the formulation of functional foods. : KlGéovymi prvkami projektu PATHWAY je
‘ |

Implementation of EU legislation on claims

stanovenie vplyvu BEF na fyziologicky
relevantny MS (rizikovy faktor mnohych
WP 8: Dissemination and education choréb) a umoini pochopit dudlohu a
mechanizmy ucinku troch bioaktivnych latok.

Analytické hodnotenie interakcii zmesi potravina-bioaktivna zlicenina a definovanie synergie
v rdmci troch bioaktivnych latok sud kfu€¢ovymi prvkami timu PATHWAY pri stanoveni vplyvu
BEF na pripadny fyziologicky relevantny MS (rizikovy faktor mnohych chorob) dosledok
umoziujuci lepsie pochopit Glohu a mechanizmus ucinku troch biologicky aktivnych zliéenin
v zmesi s vybranymi potravinami (BEF).

13 |Page


http://www.electroporation.net/

Paralelné studie in vitro/in vivoumoZnia vyber ucinnych biomarkerov za pouZzitia omic-
technoldgii. Vystupy budu vo forme konkrétnych BEF a prislusnych protokolov, praktického
postupu a navodov pre planovanie diétnych pristupov ako aj pokynov pre SME ako vyrabat
BEF Ucinné z hladiska podpory zdravia a zaroven poskytnut presvedcivé subory so zdravotnymi
zarukami pre EFSA; posledné budd ucinne podporené jednym zo SME partnerov, ktory
pripravil uz 3 takéto subory dékazov. Navody PATHWAY budu zamerané na Siroké spectrum
bioaktivnych latok a prislusnych BEF.

Poznatky budu k dispozicii v celej Eurdpe prostrednictvom cielenej disemindcie v ramci
priemyslu (najma SME), spotrebiteflom a vedecko-technickym pracovnikom. Mladi [udia budu
vyskoleni v stimula¢nom interdisciplinarnom trans-sektorovom prostredi.

Vedenie vyskumného timu projektu ziskal podporu zo 7. Rd&mcového programu
European Communities (FP7/2007-2013) pod grantovym kédom no. 311876.

SEVERTH FRous EWOiE
FROGEAMMI

Let’s crowfund the 2014 IAAS World Congress!

Written by Genna Tesdall, Becca Clay, and Nathan Sage
Photo by Andrew Rizer
UNITED STATES

JULY 13-AUGUST 3

~ The lowa State University
(ISU)  chapter of the
International Association of
Students in Agriculture and
Related Sciences (lAAS) is
excited to announce that
IAAS-ISU will be hosting the
IAAS World Congress
(WOCOQ) in July 2014 and we
need your help. IAAS-ISU will
be using the crowdfunding
website Indiegogo to
fundraise and our event’s
project page will be open for
donations under the “verified non-profit” category in February 2014.

This is a historic fundraising project for IAAS and our university because it is our first
crowdfunding project. We hope that all of ISEKI will come out to be our virtual crowd and
support us. Helping our project is as easy as joining us on Facebook (IAAS WOCO 2014) and
Twitter (@IAAS2014WO0OCO), sending “likes” and “tweeting” about the project, sharing the
Indiegogo project page (in February 2014) with your social network, vlogging/blogging, visiting
our new website (iaasisu.com) frequently, and donating in February 2014.

Donating is quick, easy, secure, and done online through PayPal; anyone can donate and we
accept any amount you can spare. Please help make our open international forum on

14 |Page

ISEKI

Food 4


http://iaasisu.com/

Food 4

ISEKI

sustainable food production a reality — send a fistful of dollars our way and we’ll show our
gratitude for your contribution by sending you some unique and exclusive IAAS prizes.
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NOVINKY ASOCIACIE IFA (ISEKI-FOOD ASSOCIATION)

IFA Workshop o ochrane potravin - FOOD DEFENSE
Gerhard Schleining (BOKU, Austria)

| | —

IFA zorganizovala tento jednodenny workSop 23. oktébra 2013 spolu s univerzitou BOKU
(University of Natural Resources and Life Sciences) a spolo¢nostou INFRAPROTECT GmbH vo
Viedni, Rakusko.

Mag. Alexander Pschikal (Austrian Federal
Chancellery) referoval o aktivitdch rakuskej
vlddy zameranych na ochranu kritickej
infrastruktary.

Dr. Andreas Natterer (Schénherr Rechtsanwalte
GmbH), expert pre potravinarsku legislativu
vysvetlil, Ze neexistuje explicitné pravne
prostredie, ale len urcité poZiadavky na viaceré
dobrovolné kvalitativne a bezpectnostné
Standardy potravin.

DI Wolfgang Czerni a Mischa Zéberer (INFRAPROTECT
GmbH), konzultanti potravinarskych spoloc¢nosti v danej
oblasti, kovorili o praktickej implementdcii podla
potravinarskych noriem (IFS a BRC Food standards) a o
Obchodnom  manaimente - Business Continuity
Management.
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DI Stephan Savic (AGRANA AG) poskytol prehfad o
skusenostiach ziskanych pocéas implementacie v ramci FSSC
22000.

. AGRANA
'CORPORATE SECURITY
PROJECT

WERK GMUND 2012|13

Podrobnejsie o programe na stranke https://www.iseki-
food.net/ifa event/food-defense.

V pripade zaujmu IFA a INFRAPROTECT GmbH zorganizuje tento worksop v anglickom jazyku na
vasom pracovisku

Eurdpske zrucnosti/schopnosti, kvalifikacie a zamestnania (ESCO - European
Skills/Competences, Qualifications and Occupations)
Rui Costa (ESAC, Portugual)

Viacjazyéné hodnotenie eurdpskych zruénosti/schopnosti, kvalifikacie a

zamestnani (ESCO), zorganizované v rdmci eurdpskeho pracovného trhu a
edukacného/vycvikového sektoru je k dispozicii pre vsetky aktivity. Ide o iniciativu Eurépskeho
zamestndvatelského zvazu, Socidlnych zalezitosti, vychovy a kultury, ktoré spolu koordinovali
vapracovanie materidlu ESCO.

Prvé vysledky boli zverejnené v oktdbri minulého roka pre nasledovné odvetvia:
Polnohospoddrstvo, lesnictvo, rybné hospoddrstvo a veterina;
Obchod, Administrativa a Justicia;
Strojdrstvo, vyroba a konstrukcie;
Informacné a komunikacné technoldgie; Sluzby.

Praca na odvetvi Vyroba potravin, nealkoholickych ndpojov a tabaku sa zacala v aprili 2013 a
jej ukoncenie sa nepredpoklada pred rokom 2015. TPracovna skupina v sucasnosti pozostvava
z 12 ¢lenov, predsedom je Rui Costa, reprezentant Asociacie ISEKI-Food.

Vyskum sa zameriava v ramci databazy ESCO na povolanie, zruénosti/schopnosti a kvalifikacia,
pricom sa povazuje za globdalne najpodrobnejsiu databazu v ramci zamestnani a zdroven za
vyznamnu podporu inych iniciativ Eurépskej komisie ako si EURES (European Job Mobility
Portal), Erasmus+, European Qualifications Framework a Europass-CV.

Dalgie informécie na http://ec.europa.eu/social/main.jsp?catld=1042&langld=en
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IFA Webinars (https://www.iseki-food.net/webinars)
Gerhard Schleining (BOKU, Austria)

ISEK

Webinare (e-semindre prostrednictvom webu) sa stavaju stale atraktivnejSie. Aby sme mohli
v tejto cinnosti pokracovat, hladdme sponzorov pre podporu tychto aktivit, pretoZe ich
usporiadanie vyzuduje vela prace a Usilia. Vyzvy boli zaslané ca 9,000 zaujemcom. Za puhych
100€ moZete informovat velké skupiny fudi prostrednictvom vasho loga a adresou web-
stranky.

Welcome to the ISEKI-Food Webinar series:

Reutilization of high added-value compounds from food wastes:

4) Protein and Lipid Recovery from Muscle Food Processing By-Products with
Isoelectric Solubilization fPrecipitation

Organized by the EU-project 1SEKI-Food 4 in cooperation with the ISEKI-Food Association

| N
7 ISEKIRS

This event is sponsored by:

Presenter: <

Dr. Reza Tahergorabi
Oregon State University, USA

Moderator:
Dr. Gerhard Schleining
ISEKI-Food Association

Introduction:
Dr. Charis M. Galanakis
Galanakis Labs, Greece

=
-

IFA can offer the following sponsorship options:

Sponsors can give a webinar on their new product developments, etc

Sponsors can put their logo as a sponsor, € per webinar: .......cccccevvecciiiieeeeeeececccee, 100 €

IFA can organise training (via web and/or on site) for staff on a topic of interest:
V01T o1 d = 11 ] oY= PP
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PRAKTICKE SKOLENIE

Medzinarodné letné laboratérium (International Summer Lab - ISL) 2014

Univerzita aplikovanych vied Osnabriick a Nemecky institat potravinarskych technoldgii
kazdorocne v juli organizuju Medzinarodné letné laboratérium. V roku 2014 sa bude konat 4.
roc¢nik ISL v diioch 4.-25.jula is offered by a cooperation of Osnabriick University of Applied
Sciences and the DIL German Institute of Food Technologies. In 2014 there will be the 4t run
of the ISL (July 4th — 25t),

V ramci ISL su v ponuke dva kurzy: "Special Food Technologies" pre pokrocilych bakalarskych
Studentov a "Food Process Design" studentov MSc a PhD. Oba kurzy pozostdvaju z prednasok,
semindrov, laboratérnych cviceni, ndvstev produkénych spolocnosti ako aj doplnkového
kultdrneho programu.

Kurz Specidlne potravinarske technolégie (Special Food Technologies) zahfiia testy v pilotnych
halach zamerané na r6zne potravinarske vyrobky a suroviny (napr. spracovanie mlieka, masa,
ceredlii) s dérazom na Specidlne potravinarske technoldgie a spracovanie kombinované s
chemickou, fyzikdlnou a senzorickou analyzou.

Kurz “Food Process Design” poskytuje informacie o inovativnych pristupoch vyvoja produktov
za poutZitia najnovsich technolégii (napr. netermalne spracovanie alebo pulzné elektrické
polia) pri zachovani kvality potraviny, vlastnosti a trznych perspektiv. Studenti sa zd&astnia aj
na praci zameranej na navrh dizajnu ako aj FEM modelingu.

Ucastnici budu zaradeni do zmie$anych medzinarodnych timov. V roku 2013 bolo 53
ucastnikov, 12 narodnosti — napr. z Danska, Turecka, USA, Juznej Kérey, Spojenych Arabskych
Emiratov, Omanu. Komunikacny jazyk je anglictina.

Informacie o prihlaske (formuldroch) su na webstranke www.hs-osnabrueck.de/summer-
lab.html. Koordindtorom ISL Modulu je Prof.Dr. Stefan Topfl; Akademickym riaditeflom ISL je
Prof.Dr. Ludger Figura.

Kontakt:

Jessica Wiertz

Food Production Engineering and Business

Study Programme Coordinator for International Activities

Email: j.wiertz@hs-osnabrueck.de
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Technoldgie a metddy zalozené na elektroporacii

Doktorandsky vycvikovy kurz a vedecky worksop
10. vyrocie

Technoldgie a metddy zaloZené na elektropordcii (www.ebtt.org) je dobrovolny kurz v rdmci
doktorandského Studia na Univerzite Ljubljana. Ide o jednotyZzdenné podujatie organizované
vzdy v novembri od roku 2003. Kurz je akreditovany a po jeho absolvovani vratane danych
skusok absolventi dostanu kredity v zmysle kreditného systému ECTS. Tento kurz a workSop je
akreditovany aj Slovinskou Lekarskou Komorou a medici dostani 20 CME bodov za Uspesnu
Ucast.

Ipocas 10 rokov sme dosiahli vyvaZzenost medzi predndskami a laboratérnymi cvi¢eniami.
Predndsaju sa zakladné znalosti o elektropordcii na urovni si¢asnych znalosti o problematike,
Ucastnici vo forme kratkych referatov informuju o svojich laboratérnych vysledkoch a
spracuvaju experimentalne vysledky v vypoctovych laboratdériach. Treba zdoraznit, Ze nielen
Studenti sa ucia — aj ucitelia prizndvaju, Ze ziskavaju nové znalosti a idey. Progres v oblasti
elektropordcie je rychly a nové aplikacie elektroporacnych metéd v medicine, bioldgii a
biotechnoldgii pribudaju vo vysokom tempe. Aj preto sa tento kurz vola Postgradualny Skola
a vedecky worksop (Postgraduate School and Scientific Workshop).

Ucastnici prichadzaju kazdy rok z celého sveta. Zial, kapacita je obmedzend velkostou
vyucovacich priestorov a laboratérii. MéZzeme akceptovat 28 Studentov — Co je dané
laboratdrnymi moZnostami. NavySe — okrem stalych prednasatelov kazdoro¢ne pozyvame
Styroch medzindrodne uznavanych lektorov, ktori dosiahli signifikantny pokrok v oblasti
elektroporacie alebo na elektropacii zaloZenych aplikacii a terapeutickych postupov — celkovo
je to 14 prednasatelov. Popoludni su laboratérne prace za dozoru vedeckych pracovnikov
prevaine z Biokybernetického laboratéria Fakulty elektrického inZinierstva. Pomer uditel-
Student dosahuje takmer 1:1, ¢o garantuje vysoku kvalitu tohto kurzu.

V poslednych 10 rokoch sme mali 378 ucéastnikov z 27 krajin na nasom lublanskom podujati.
Vychdadzajuc z nasSich mimoriadnych skusenosti vznikla podobna akcia v USA pod nazvom
Bioelektricky workSop — zdklady a aplikovana bioelektrina (Bioelectrics Workshop -
Fundamental & Applied Bioelectrics) na Old Dominion University v Norfolku, VA, USA
(http://www.bioelectricsworkshop.com/). Tento kurz bol zahdjeny v lete 2012 a bude
pokracCovat v roku 2014. Opat na zaklade nasich skusenosti odstartuje v januari 2014 prva
Skola elektroporacie v potravinarskych technolégiach (School on Application of PEF for Food
Processing) http://pefschool.unizar.es/ na Univerzite Zaragoza v Spanielsku.

Professor dr. Damijan Miklavcic

Chair of the Department for Biomedical Engineering
Head of the Laboratory of Biocybernetics

Director of the EBTT

Chair of the COST TD1104 Action
www.electroporation.net
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O ISEKI_FOOD 4 PARTNEROCH

Biotechnologicka fakulta - Univerzita Potravinarskych Vied a Veterinarnej
Mediciny Bukurest, Rumunsko

Mona Elena Popa

Pocas 150-roc¢nej existencie sa Univerzita polnohospodarskych vied a veterinarne;j
mediciny (USAMVB) v Bukuresti sa stala najprestiznejSou reprezentantkou medzi
vysokoskolskymi institutmi v oblasti agrondmie a veterinarstva v Rumunsku.
USAMVB md v sUcasnosti sedem fakult: Agrondémia, Zahradnictvo, Zivoci$na
vyroba, Veterindrna medicina, Rekultivacia krajiny a Environmentalne inZinierstvo
v polnohospodarstve a rozvoji vidieka. Na vsetkych fakultdch je bakaldrske,
magisterské aj doktorandské Stidium. USAMVB hra vedicu ulohu vo
vysokoskoskom vzdeldvani zameraného na polnhohospodarstvo a veterinarstvo v
Rumunsku.

Univerzita vzdy bola a nadalej je zapojend do réznych programov a procesov ndrodného vyznamu,
pricom dba o skvalitiovanie edukacéného procesu, vyskumu a manaimentu rumunského
polnhohospodarstva a veterindrnej mediciny, ako aj o vztahy a intenzivhe kontakty s
medzindrodnymi partnermi.

Fakulta Biotechnoldgie je relativne nova fakulta USAMV Bucharest, svoje activity zacala rozvijat v
roku 1994-1995 a dodnes reprezentuje danu oblast ako jedina fakulta v Rumunsku.

Oddelenie priemyselnej potravinarskej biotechnoldgie je sucastou mnohych narodnych a
medzinarodnych vyskumnych projektov v ramci réznych sponzorov - Leonardo da Vinci, Socrates,
World Bank, Flair Flow dissemination Project, ISEKI (Integrating Safety and Environmental
Knowledge into Food Studies), RoDI (Romanian Innovation Days in Biotechnology), FP7 Track Fast
a FP7 Forbioplast.

Laboratdria tohto oddelenia su dobre vybavené pre modern vyskumné projekty vyzadujlce
mikrobiologické analyzy, fyzikdlno-chemické stanovenia kvality potravin, molekularnu bioldgiu a
biochémiu. Okrem laboratérneho vybavenia su k dispozicii pristroje pre ndroc¢né ulohy ako
analytické stanovenia na HPLC, spektrofotometroch VIS aj IR, rotaény evaporator, mikrovnné
zariadenia, termovahy, ultracentrifugy s termopstatom, gélovd elkctroforéza, TPLC a dalSie
aparatury pre monitorovanie kvality potravin a krmiv.

Nase vyskumné kolektivy su v si¢asnosti zamerané na nasledovné oblasti: monitoring znecistenia
vody, minimalne spracovanie ovocia a zeleniny, prirodné antimikrobidlne ucinné latky pre
konzervovanie potravin, priprava mikrobiidlnych enzymov, LAB kultiry a bakteriociny pre
uchovanie potravin a krmiv, pharmaceutické biotechnoldgie, balenie potravin, biodegradabilné
materidly pre balenie potravin, chovanie sa konzumenta, nové spracovatelské techniky ako su
omic, PEF a studena plazma.

Dalsie informacie:
http://www.usamv.ro/ and
http://www.biotehnologii.usamv.ro/
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UMRTIE - BEREAVEMENT

Na pamiatku In memoriam Profesor Louise Fielding

S hlbokym smutkom oznamujeme, Ze nasa kolegyna a priatelka
prof. Luise Fieldingova v mieri skonala v nemocnici 10. decembra
2013. Ako predstavitelka Cardiff Metropolitan University a
rieSitelka projektu ISEKI_Food 4 bola Louise naruZivou
podporovatelkou poslania ISEKI.

Na svoju univerzitu nastupila v roku 1993 po ziskani titulu PhD na
Univerzite Reading, doktorandura bola zamerana na vyskum vplyvu
elektrénového ozarovania na preZivanie a regeneraciu baktérii. Jej
vyskumné zaujmy sa potom preniesli na mikrobiolégiu potravin a
manazment bezpecnostn potravin. Nasledovali vyznamné prispevky vo vyskume, projektov a

prenosu znalosti v oblasti potravindrskych vied a technolégii. Bola ocenena titulmi Prednasatel

Univerzity Wales, menovand za veducu oddelenia aplikovanych vied o Zivote (r. 2006), za
riaditelku podniku r. 2008 a riaditelku vyskumu v roku 2009.

Louise bola oblubena a reSpektovand kolegynia a priatelka, ktord hrala hlavna dlohu v odbore
bezpelnosti potravin na Cardiff Metropolitan University ako pedagdg, vyskumnik aj senior
manazér, pricom uzko spolupracovala s priemyslom vo vymene znalosti ako poradca vlady
Walesu a zaroven prispela svojou pracou na narodnom aj medzindrodnych férach. Jej praca
bola ocenend Univerzitou postom Personal Chair of Food Safety v auguset 2013.

Luisin entuziazmus, odusevnenie a hlboké znalosti v oblasti problematiky bezpecnosti potravin
bude chybat univerzitnym kolegom aj projektovym partnerom, ktori budd so smutkom
prezivat stratu cenného ¢loveka a blizkeho priatela.

Rodina ISEKI_Food
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ISEKI

BUDUCE PODUJATIA ORIENTOVANE NA POTRAVINY
UPCOMING FOOD RELATED EVENTS

January 2014

13-16 January 2014

CIBIA 9

More information: http://www.cibia9.org/
Valencia, Spain

24-26 January 2014

1%t International Conference on Food Properties (ICFP2014)
More information: http://www.ieomrs.com/icfp/cfp.html
Kuala Lumpur, Malaysia

NEW! 31 January 2014

PHD opportunities at Durham University

More information: www.dur.ac.uk/soft.matter/cdt/
Durham University, Durham, UK

February 2014

NEW! 4-6 February 2014

Oilseed Congress Europe/MENA 2014

More information: www.cvent.com, www.soyatech.com
Hotel Arts Barcelona, Barcelona, Spain

5-7 February 2014

ITEC — International Teacher Education Conference
More Information: http://www.ite-c.net/

Dubai, United Arab Emitates

NEW! 11-14 February 2014

Food Law Winter school

More information: https://www.iseki-food.net/ifa_event/4146
University of Wageningen, Wageningen, Netherlands

NEW! 12-15 February 2014

Biofach 2014, World Organic Trade Fair
More information: www.biofach.de
Nurnberg Messe, Nurnberg, Germany
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March 2014

NEW! 12-13 March 2014

11th Annual Controlled Release Conference

More information: http://www.smi-online.co.uk/pharmaceuticals/uk/conference/
Holiday Inn Regents Park, London, UK

NEW! 13-16 March 2014

Food 4

Turkish Flour Industrialists’ Federation, Celebration of 10th Foundation Anniversary and

International Congress and Exhibition
More information: http://www.tusaf.org/EN/ana-sayfa/2-0/20131119.html
Titanic Deluxe Belek, Antalya, Turkey

NEW! 27-30 March 2014

EDT-Foodservice Suppliers Expo

More information: http://www.cnredtexpo.com/anasayfa.aspx
CNR EXPO, Istanbul, Turkey

30 March-2 April 2014

The Food Structure and Functionality Forum (FSFF)

More information: http://www.foodstructuresymposium.com/index.html
Grand Krasnapolsky, Amsterdam, Netherlands

NEW! 31 March-2 April 2014

RME 2014

More information: http://www.bastiaanse-communication.com/rme2014/
NH Conference Centre Leeuwenhorst, Noordwijkerhout, Netherlands

NEW! 31 March-2 April 2014

XVIII Seminario Latinoamericano y V Congreso Nacional de Ciencia y Tecnologia de
Alimentos

More information: conferencias.ucr.ac.cr/index.php/cita/2013

Centro de convenciones del Hotel Wyndham Herradura, Costa Rica

April 2014

NEW! 13-17 April 2014

11th Trends in Brewing

More information: http://www.trendsinbrewing.org/
Technology Campus KAHO Sint-Lieven, Ghent, Belgium

NEW! 25 April 2014

International Conference on Science and Technique based on Applied and Fundamental

Research (ICoSTAF) 2014
Faculty of Engineering, Szeged, Hungary
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May 2014

NEW! 1-2 May 2014

International Conference on New Trends in Transport Phenomena
More information: http://nttpconference.com/

University of Ottawa, Canada

NEW! 5-7 May 2014

AOAC Symposium on Chemical & Microbiological Challenges in Food Safety
More information: http://www.aoaceurope-istanbul2014.org/

Harbiye Askeri Museum, Istanbul, Turkey

19-23 May 2014

118t IAOM, International Association of Operative Millers, Annual Conference & Expo
More information: http://www.iaom.info

Omaha Hilton Hotel and Qwest Center, Omaha, USA

NEW! 20-23 May 2014

Food MR2014: XII International Conference on the Applications of Magnetic Resonance in
Food Science: Defining Food by Magnetic Resonance

More information: http://www.foodmr.org/

University of Bologna, Cesena, Italy

Telglc | Sonferenc

21-23 May 2014

34 ISEKI_Food Conference: “ Food Science and Technology Excellence for a Sustainable
Bioeconomy“

More information: http://www.isekiconferences.com/athens2014/

Hotel President, Athens, Greece
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25-27 May 2014

8th International Conference on Water in Food

More information: http://www.eurofoodwater.eu/efw2014/
Politehnica University of Timisoara, Romania

NEW! 26-29 May 2014

Novel Approaches in Food Industry

More information: http://www.nafi2014.com/
Pine Bay Holiday Resort-Kusadasi, Turkey

June 2014

NEW! 5-7 June 2014

Agriculture for Life, Life for Agriculture

More information: https://www.iseki-food.net/ifa_event/4125
University of Agronomic Sciences and Veterinary Medicine of Bucharest

21-24 June 2014

Institute of Food Technologists Annual Meeting and Food Expo
More information: www.ift.org

New Orleans, USA

NEW! 24-26 June 2014

International Scientific Conference on Probiotics and Prebiotics
More information: http://www.probiotic-conference.net/
Budapest, Hungary

NEW! 25-27 June 2014

INTE 2014 Conference

More information: http://www.int-e.net/index.php?id=home
Hotel Novotel Paris Bercy, Paris, France

29 June - 2 July 2014

3rd International Conference on Food Oral Processing:
Physics, Physiology and Psychology of Eating

More information: http://www.vlaggraduateschool.nl/fop2014/
Hof van Wageningen, Wageningen, Netherlands

July 2014

NEW! 04-25 July 2014

INTE 2014 Conference

More information: http://www.hs-osnabrueck.de/summer-lab.html
Hochschule Osnabrueck, Osnabrueck, Germany
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NEW! 14-16 July 2014

AMORPH 2014 -- The Felix Franks Symposium - A Celebration
More information: https://www.iseki-food.net/ifa _event/4109
Girton College, Cambridge, UK

August 2014

NEW! 11-12 August 2014

International Conference on Heat Transfer and Fluid Flow
More information: http://htffconference.com/

Prague, Czech Republic

17-21 August 2014

IUFOST-17t World Congress of Food Science & Technology
More information: http://iufost2014.org/

Palais des congrés de Montréal, Canada

September 2014

NEW! 02-05 September 2014

Amiga: 1st Summer School on Environmental Risk Assessment (ERA) of GM crops
More information: http://www.amigaproject.eu/

Teagasc Crops Research, Oak Park, Ireland

NEW! 07-09 September 2014

7th International Whey Conference 2014

More information: http://www.iwc2014.com/
Beurs-World Trade Center, Rotterdam, Netherlands

7-10 September 2014

EuroSense2014: 6th European Conference on Sensory and Consumer Research
More information: http://www.eurosense.elsevier.com/

Bella Center, Copenhagen, Denmark

NEW! 14-17 September 2014

12th Euro Fed Lipid Congress "Oils, Fats and Lipids: From Lipidomics to Industrial Innovation"
More information: http://www.eurofedlipid.org/meetings/montpellier2014/index.php

Le Corum Conference Center, Montpellier, France

October 2014

NEW! 15-17 October 2014

1st congress on food structure design

More information: http://www.skyros-congressos.pt/foodstructure/
Porto, Portugal
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NEW! 21-25 October 2014

8th International Congress of Food Technologists, Biotechnologists and Nutritionists

More information: http://conference2014.pbn.hr/
Feliksa Persi¢a 5, Opatija,Croatia

19-22 October 2014

XX Brazilian Congress on Chemical Engineering (COBEQ)
More information: http://www.cobeq2014.com.br/
Convention Center, Florianopolis (SC) Brazil

NEW! 28-31 October 2014

Cibus TEC

More information: http://www.cibustec.it/en/home/
Parma Exhibition Center,Parma, Italy

November 2014

5-7 November 2014

The 2" International Congress on Food Technology
More information: http://www.intfoodtechno2014.org/
Kusadasi, Turkey

February 2015

22-25 February 2015

3" |CC Latin American Cereal and Grain Conference and ICC Jubilee Conference
- 60 Years of ICC”

More information: www.icc.or.at

Florianopolis, Brazil

March 2015

24-27 March 2015

Anuga FoodTec

More information: http://www.anugafoodtec.com/en/aft/home/index.php
Koelnmesse, Cologne, Germany

June 2015

1-3 June 2015

6" International Dietary Fibre Conference 2015, DF 2015
More information: www.icc.or.at

Paris, France
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14-18 June 2015

ICEF12

More Information: http://www.icef12.com/
Quebec, Canada

July 2015

11-14 July 2015

Institute of Food Technologists Annual Meeting and Food Expo
More information: www.ift.org

Chicago, USA

September 2015
26 September -1 October 2015
EPIC5
More Information: http://www.ecce2015.eu/
France
October 2015

18-21 October 2015

100" AACC International Annual Meeting
More information:

Minneapolis, USA

ISEKI-Food Association Editorial board

c/o Department of Food Science and Technology Mona Popa

Muthgasse 18, A-1190 Vienna, Austria Helmut Glattes

Tel: +43-1-36006-6294, Fax: +43-1-36006-6289, Cristina Silva Paola Pittia
email:office@iseki-food.net Gerhard Schleining Lynn Mclintyre

https://www.iseki-food.net/
registered under Austrian law ZVR: 541528038

Paulo Sobral Anita Habershuber
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The ISEKI-Food4 project has been funded with support from the European Commission. This publication reflects the views only of the
author, and the Commission cannot be held responsible for any use which may be made of the information contained therein.
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