International Conference on

Food, Nutrition & Processing Technologies

October 1-2, 2026 / Paris, France (Hybrid Event)

Day-1 (October 1 - Thursday)

Time zone: GMT+2

09:00 - 09:30 A/V Check

Keynote Forum

Title: From Environment to Hive: Ensuring the Safety of North African Honey

09:30 - 10:00 Dr. Ambrogina Albergamo, Dental and Morphological and Functional Imaging Sciences (BIOMORF), University
of Messina, Italy.

10:00 - 10:30 Title: Operational Food Integrity: Why Major Food Incidents Are Created Before They Are Detected
Dr. Carolina Ruiz Olivos, Affiliation (INNOCUITY), Chile.

10:30 - 11:00 Title: Coronary Heart Disease in Indian Women: Current Scenario and Challenges

Dr. Sheba Sangeetha Jeyaraj, Associate Professor, Department of Home Science & Dean of Academic Affairs,

Women's Christian College, Chennai, India.

Networking and Refreshments @ 11:00 - 11:20

Title: Biodiversity for Food Security: Building Resilient Food Systems for a Sustainable Future

11:20 - 11:50 Dr. C. Anitha, Associate Professor, Department of Studies and Research in Food Science and Nutrition,
Karnataka State Open University, India.
Title: Personalised Nutrition Beyond the Hype: From Genomics, Microbiome and Wearables to Measurable
11:50 - 12:20 Health Outcomes
Mr. Konstantinos Paggios, Switzerland.
12:20 - 12:50 Title: Potential Benefits of Nutraceuticals in Spices for the Management of Oxidative Stress-Induced Diseases
Dr. Andallu B, Department of Food and Nutritional Sciences, Sri Sathya Sai Institute of Higher Learning, India.
12:50 - 13:20 Title: Symbiotic Functional Foods: A Promising Strategy for the Prevention and Management of Lifestyle Diseases

Dr. Manjula Kola, Professor in Food Science, Nutrition & Food Technology, Department of Home Science, Sri
Venkateswara University, India.

Lunch Break @13:20 - 14:00

14:00 - 14:30  Title: The Invisible Threat Rethinking Global Food Safety in an Interconnected World
Dr. Vijith Jayamanne, University of Ruhuna, India

Plenary Sessions

Title: From Pomegranate Waste to High Value Ingredients: A Circular Bioeconomy Approach for Nutritional and
14:30 - 14:55 Dermo cosmetic Applications
Dr. Francesco Cairone, Department of Chemistry and Technology of Drugs, Sapienza University of Rome, Italy.
Title: A new understanding and technology of protein quality for supporting a food-secure future

14:55 - 15:20
Dr. Louise Bennett, Monash University, Australia.
Title: Demographic Determinants, Nutritional Status, and the Effect of Nutrition Education Intervention on the
15:20 - 15:35 Nutritional Knowledge of Self-Help Group Women in Chennai, India
Dr. Sheba Sangeetha Jeyaraj, Associate Professor, Department of Home Science & Dean of Academic Affairs,
Women'’s Christian College, Chennai, India.
15:35 - 16:00 Title: From Quality Control to Autonomous Processing: Al, Digital Sensing and Quality 4.0 in the Food Factory

Mr. Konstantinos Paggios, Switzerland.



16:00 - 16:15 Title: Inorganic Emerging Contaminants in Commercial Flavoured Extra-Virgin Olive Oils
Dr. Vincenzo Nava, Department of Biomedical, Dental and Morphological and Functional Imaging Sciences
(BIOMOREF), University of Messina, Italy.
Title: Green Synthesis of Silver Nanoparticles Using Punica granatum L. Peel and Juice Extracts and Evaluation of
Their Biological Activities

16:15 - 16:30 . . .
Dr. Basma Mohamed Murad, Faculty of Agriculture, Mansoura University, Egypf.

Student & Poster Session

Title: Enhancing Stability and Antidiabetic Potential of Ajuga remota Benth Extracts through Microencapsulation
16:30 - 16:45  with Arabic Gum and Psyllium Husk Powder
Dr. Meseret Chala, Germany.
16:45 - 17:00 Title: Optimised Integrated Processing of Chicory-Derived Inulin Using Membrane Technology and Spray Drying
Dr. Gurumukh Singh, Raja Balwant Singh Engineering Technical Campus, India.
17:00 - 17:10 Title: Plasticizers in Placenta and Amniotic Fluid of Pregnant Tunisian Women

Dr. Irene Maria Spand, Dental and Morphological and Functional Imaging Sciences (BIOMORF), University of
Messina, Italy.

Certificate Presentation & Day 1 Closing

Slots Available for Oral Presentation



