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Name of speaker

Institute

Title of Presentation

Prof. Alan Mackie

Head of School, The
University of Leeds, UK

Simulating digestion to understand
lipid bioavailability

Dr. Matthew
Campbell

The University of Leeds,
UK

Emerging opportunities across food
science and nutrition for improved
diabetes care

Dr. Hannah Ensaff

The University of Leeds,
UK

Understanding food choice:
opportunities for change

Dr. Anaut Dave

Massey University, New
Zealand

To be confirmed

Dr. Zhigao Niu

Massey University, New
Zealand

Overcoming absorptive barriers of
nutraceuticals using food-grade
delivery systems

Ms. Natasha Nayak

Massey University, New
Zealand

The effect of gel structure on the in
vitro gastric digestion of
protein-polysaccharide emulsion gels

Prof. Yasuki
Matsumura

Kyoto University, JPN

New functions of soybean : “Kokumi”
taste and prevention of diabetic
nephropathy progression

Prof. Toya Ishii

Kyoto University, JPN

Can plant oil bodies be an effective
emulsifier for stabilization of
oil-in-water emulsion? — relations
between colloidal, interfacial, and
emulsifying properties

Prof. David Sela

University of
Massachusetts, USA

To be confirmed

Prof. Alissa Nolden

University of
Massachusetts, USA

Taste receptor expression: an
important factor in individual
variability in taste perception

Prof. Doug Goff

University of Guelph,
CAN

Hydrocolloids as food stabilizers and
dietary fibre: relating physical
functionality to physiological
functionality.

Prof. Benjamin
Bohrer

University of Guelph,
CAN

An investigation into the formulation
and nutritional composition of modern
meat analogue products

Prof. Jay Kant
Yadav

Central University of
Rajasthan, IND

Nutritional considerations for healthy
aging with special reference to the
patients of Alzheimer’s disease

Prof. Yue Zhang

Zhejiang Gongshang
University, CHN

Development of oral sustained-release
drug delivery system using cereal
prolamin composite nanoparticles
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Dr. Mengxin Hu

Zhejiang Gongshang
University, CHN

Stable Probiotics: Application in
Fermented Milk Production

Dr. Xinmiao Wang

Zhejiang Gongshang
University, CHN

Oral tribological studies and their
implications on food sensory
perception

Zhejiang Gongshang

Protein/polysaccharide particle:

Dr. Fuge Niu University, CHN ;:S?frjccée;cllzsitrlstr;oannd regulation of
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