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Saturday, 3rd November 2018

报到、注册 Registration

9:00~20:00 杭州歌江维嘉大酒店 VEEGLE HOTEL HANGZHOU

会议 地点 Conference Place, Lecture Hall in Library

Sunday, 4th November 2018, Morning

Opening session
Chair: Prof. Jianshe Chen (Zhejiang Gongshang University, China)

8:30~8:40 Opening introduction, Prof. Harjinder Singh (Head of the School of Food Science and
Nutrition, Massey University, New Zealand)

8:40~8:50 Welcome speech, Prof. WenZhan Dai (Vice President of Zhejiang Gongshang University)

8:50~9:00 Photo together

Session 1. Plenary 1
Chair: Prof. Yuan Liu (Shanghai Jiaotong University, China)

9:00~9:35 Dr. Anwesha Sarkar
(University of Leeds, UK) Oral tribology of microgel particles

9:35~10:10 Prof. Yiqun Yu
(Fudan University, China)

The activation mechanism and
mechanosensitivity of odorant receptors

10:10~10:40 Tea break

Session 2. Theme 1: Food soft matter, structure and material properties
Chair: Prof. Elke Scholten (Wageningen University, the Netherlands)

10:40~11:05
Prof. Francisco Goycoolea
(Food Chemistry Group leader, University of
Leeds, UK)

Bioinspired food waste-based scaffolds to
engineer novel food textures

11:05~11:30 Dr. Alejandra Fani
(Massey University, New Zealand)

Nanostructured food-grade materials for
producing novel active food packaging

11:30~11:55 Dr. Elena Simone
(University of Leeds,UK)

A food crystal engineering approach for the
predictive design of complex food structures

11:55~13:30 Lunch and Break
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Sunday, 4th November 2018, Afternoon

Session 3. Theme 1: Food soft matter, structure and material properties
Chair: Prof. Zhongxiu Chen (Zhejiang Gongshang University, China)

13:15~13:40 Dr. Kentaro Matsumiya
(KyotoUniversity, Japan)

Microgelation imparts emulsifying ability
to surface-inactive polysaccharides

13:40~14:05 Dr. Iris Joye
(Guelph University, Canada)

Cereal Biopolymers: a Rich Collection of
Structure Building Polymers

14:05~14:30
Dr. Zhili Wan
(South China University of Technology,
China)

Self-assembly of food-grade ingredients
for the design of stable and smart
responsive multiphase soft materials

14:30~14:55 Zhiming Gao
(Hubei University of Technology, China)

Interfacial and Emulsifying Properties of
the Electrostatic Complex of
ɓ-Lactoglobulin Fibril and Gum Arabic
(Acacia Seyal)

14:55-16:00 Tea break and poster session

Session 4. Theme 3: Food digestion and nutrition
Chair: Prof. Francisco Goycoolea (University of Leeds, China)

16:00-16:25 Prof. Manohar Garg
(Massey University, New Zealand)

Food sources rather than saturated fat
content determines their health effects

16:25-16:50 Dr. Edoardo Capuano
(Wageningen University, The Netherlands)

Cell wall integrity and nutrients
bioavailability in plant-based foods

16:50~17:10 Dr. Quanquan Lin
(Zhejiang Gongshang University, China)

Influence of physical/mechanical
properties of gels on the digestion
behaviors and the bioaccessibility of
ɓ-carotene in emulsions stabilized by
OSA-modified starches

17:10~18:00 Poster presentations and networking

Monday, 5 November, 2018, Morning

Session 5. Theme 2: Food oral processing, sensory, consumer preference
Chair: Prof. Lisa Duizer (Guelph University, Canada)

8:30~8:55 Prof. Yuan Liu
(Shanghai Jiaotong University, China)

The development and reflection of umami
research progress in foods
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8:55~9:20 Dr. Markus Stieger
(Wagening University, the Netherlands)

Food oral processing: From food
structure to sensory perception and
pleasure

9:20~9:55
Dr. Zhihua Pang
(Beijing Technology & Business University,
China)

Effect of different types of milk proteins
on the physical properties of soymilk gel

9:55-10:15 Mr. Miodrag Glumac
(Zhejiang Gongshang University, China)

Saliva could act as an emulsifier during oral
processing of oil/fat

10:15~10:45 Tea break

Session 6. Theme 3: Food digestion and nutrition
Chair: Prof. Harjinder Singh (Massey University, New Zealand)

10:45~11:10 Dr. Matt Moore
(University of Massachusetts, USA)

Detection, study, and control of
foodborne viruses

11:10~11:35
Dr. Guangxu Ren
(China Academy of Agriculture Science,
China)

Application of food nutrition in the clinical
treatment of leukemia

11:35~12:00 Prof. Ping Li
(Zhejiang Gongshang University, China)

Antimicrobial mechanism and molecular
target of PLNC8, a two-peptide bacteriocin
from Lactobacillus plantarum

12:00~13:15 Lunch and Break

Monday, 5 November, 2018, Afternoon

Session 7. Theme 4: Functional food and food functionalities
Chair: Prof. Fumito Tani (Kyoto University, Japan)

13:15~13:40 Dr. Yan Li
(Jiangnan University, China)

Geniposide regulates glucose
homeostasis via targeting FoxO1/PDK4
in skeletal muscle

13:40~14:05 Dr. Meng Zhao
(Hubei University of Technology, China)

The protection of protein/protein
coacervate on probiotics

14:05~14:30 Dr. Nan Fu
(Soochow University, China)

Mechanisms underlying the protective
effects of carrier material during
production of active dry probiotics via
spray drying

14:30-14:50 Ms. Sarah Priour
(Massey University, New Zealand)

Sugar uptake by lactobacillus rhamnosus
and its impact on shelf life
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14:50~15:20 Tea break

Session 8. Plenary 2
Chair: Dr. Lijing Ke (Zhejiang Gongshang University, China)

15:20~15:55 Prof. Kenji Sato
(Kyoto University, Japan)

Food-derived peptides in bodyïStructure
and biological activities

15:55~16:30 Prof. Micha Peleg
(Massachusetts University, USA)

Issues in rheological measurements and
perceived texture

16:30 Closure
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