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INTRODUCTION >

The 2nd World Conference on Food Science and Technology is scheduled to take place from
August 19th to 21st, 2024, in the vibrant and historic city of London, United Kingdom.
Organized by The People Events, this prestigious gathering will bring together thought
leaders, researchers, and practitioners from across the globe to explore the latest
advancements in food science, technology, and related fields at Radisson Hotel & Conference
Centre London Heathrow.

This dynamic conference serves as a vibrant platform for exchanging ideas on the future of
food science and technology. It will adeptly address the pressing challenges faced by the
industry, while showcasing groundbreaking solutions and innovations. By bringing together
leading experts, researchers, and industry practitioners, the conference fosters collaborative
discussions and the sharing of cutting-edge research, paving the way for advancements that
will shape the future of food production, safety, and sustainability.

TRACKS/SESSIONS >

Food Science & Technology

Food Sustainability

Food Safety & Security

Nutritional Science & Health | Nutritional Science Advances

Digital Technology in Food & Beverage | Food and Beverage Innovation |Future of Food
Technology

Functional Foods & Ingredients | Food Packaging & Storage

Food Policy & Regulation | Supply Chain Resilience

WORKSHOP: FSMA’s Global Influence on Food Safety

KEYNOTE SPEAKERS >




The conference featured an impressive line-up of keynote speakers, each bringing unique
perspectives and expertise:

Day 1 Keynotes: 1. Ruth Dolby, Food Science Fusion Ltd, UK TITLE: The place of culinary
innovation in the global food industry. 2. Julian Fris, Neller Davies Ltd, UK, TITLE: Changing
the UK healthcare catering mindset 3. Kevan Wylie, Berwick Slow Food, UK, TITLE: The
potential influence of Slow Food on public health and wellbeing. 4. Peter Littleton, Christeyns
Food Hygiene, UK TITLE: The role of an effective hygiene regime in supporting a food safety
management system.

Day 2 Keynotes: 1. Purity Hrisca, Archer Daniels Midland Co, USA. TITLE: Potential solutions
to human error: Lessons learned from automation in food safety. 2. Mark Carnaghan,
Eurofins Food Testing UK Limited, UK. TITLE: : Pushing the boundaries in food science &
innovation while maintaining the highest standards in food safety, authenticity and
compliance. 3. Steven D. Foster, Wholesale Produce Supply, LLC, USA. TITLE: Functional foods
represent the future of the food industry 4. Michael Wakeman, University of Sunderland, UK.
TITLE: Blackcurrant Extract a multi-faceted new ergogenic aid for athletes

Day 3 Keynotes: 1. Ben Ebbrell, Sorted Food, UK. TITLE: The truth about consumer research
2. Hamid Ghoddusi, London Metropolitan University, UK.  TITLE: Prevalence of
campylobacter spp. in meats other than chicken. 3. Denyse Julien, EIT Climate-KIC, UK. TITLE:
Decarbonising the Irish Agrifood sector. 4. Mike Meyrick, Meyrick Consulting, UK. TITLE:
Building Resilient Leadership teams in Food technology companies



SESSION CHAIRED by Ruth Dolby, Peter Littleton, Andy Kerridge, Hamid Ghoddusi, Kevan
Wylie, Mark Carnaghan, Denyse Julien and Mike Meyrick.

MODERATED by Gokhan Ozkan- University of Nottingham, UK, Ademiku Adeleye, University
of Edinburgh, UK
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We want to extend our heartfelt gratitude to all the Speakers, and attendees for dedicating
their valuable time to present their insightful presentations during Food Science Week. Their
contributions have significantly enriched our peer network with diverse perspectives and
cutting-edge knowledge. These esteemed experts, hailing from various corners of the globe,
have shared their extensive expertise and innovative ideas, fostering a deeper understanding
of the rapidly evolving fields of Food Science, Nutrition, and Food Technology.




HOW IS FOOD WEEK_2024 BEING TALKED ABOUT?

“I would like to express my sincere gratitude for the opportunity to participate in this event.
It was an excellent and enriching experience for all attendees. The organization was
impeccable, and every detail was carefully attended to, which made my participation even
more gratifying.”

“Everything was perfect. Thank you for giving me this opportunity.”

“Thank you for inviting me to be part of this fantastic event. It was highly successful in many
ways, with numerous high-quality talks. In addition, the teamwork on the ground was
excellent, ensuring everything ran smoothly. The location and conference room were
fantastic, and the food and refreshments were well-received. | also appreciated that you
shared the presentations and photos after the conference. Overall, I'm grateful to all the
organizers.”



AND SO IT CONCLUDES...

As the first conference draws to a close, we celebrate the remarkable achievements in food
science and technology, made possible by your unwavering support and active participation.
We are deeply grateful and thrilled by the overwhelming response and invaluable feedback
from each of you. Your enthusiasm, dedication, and insightful contributions were key to
making the inaugural Food Science and Technology Conference a resounding success. Your
passion and commitment have inspired us to aim even higher for the future.

ANNOUNCEMENT.......

We are excited to announce that the 3rd World Conference on Food Science & Technology
will take place in person from September 08-10, 2024, in the vibrant city of Frankfurt,
Germany.

This premier event will bring together leading scientists, researchers, industry experts, and
innovators from around the globe to explore the latest advancements and trends in food
science and technology. Attendees will have the opportunity to participate in insightful
discussions, attend expert-led sessions, and network with professionals shaping the future of
the food industry.

Join us in Frankfurt for this unique opportunity to connect, learn, and contribute to the future
of food science!

Date: September 08-10, 2024
Location: Frankfurt, Germany

Stay tuned for more details on the program and registration.
https://foodweek.thepeopleevents.com/




