2024 MEZEERBAHXAIF ER LI HEZH
(CABRS A HE)
Agenda of 2024 International Forum on Food Security and Food Science and
Technology Innovation

(subject to the scene)

202449 A 21 H L4 (=#4bx)T)

On the Morning of September 21st, 2024 (Beijing Hall on the third floor)

REFH FA9KE ZEHRE

The forum opening ceremony Leader’s oration Keynote speech

2024429 A 21 H T4

On the afternoon of September 21st, 2024.

AWE— FREFABEREMAB = WRFTEREZE (CHRZT)

Sub-forum 1: New Quality Productivity Empowering Agricultural Science and Technology
)
=EH ﬁ Industry Innovation and Food Security (Hall 1, third floor, London)

AR REEFBEGE/PFT (BT
Sub-forum 2: Food Nutrition, Health, and Whole Grain Innovation (London Hall 2, third floor)

ARIE= MNERER&SFHFm IR E (JUEEERT)

Sub-forum 3: Development of New Quality Processing Industry of Wheat and its Flour
Products (Hall 1, 4th Floor, Paris)

AR &M Tigh R & (TIREER2T)

Sub-forum 4: Bio-processing and Functional Food (Paris Hall 2 on the fourth floor)

AWEE: RERBERESZEBN (FHEEHRIT)

Sub-forum 5: Quality and Safety Testing of Cereals, Oils and Foods (Moscow Hall, fifth floor)

202449 F 22 H -4

On the morning of September 22, 2024

AN AR IEREREARNAE (BT

Sub-forum 6: Processing Technology and High-value Utilization of Coarse Grains (Hall 1, 3rd

Floor, London)



A®EL REABBRREEAEAR (SREH2T)
Sub-forum 7: Cereal Storage and Packaging (London Hall 2, third floor)

SR/ BERRERIRL (FREEHRT)

Sub-forum 8: Young Postgraduates Forum 1 (Paris Hall 1 on the fourth floor)
SN FERRXERE2 (UEEZE2T)
Sub-forum 9: Young Postgraduates Forum 2 (Paris Hall 2 on the fourth floor)

kit RBAERITEFAIF AR (TUEERT

Sub-forum 10: Grain, Oil and Food Processing and Industrial Innovation and Development

(Paris Hall 1, Floor 4)

WiEEAE TREHE LARE CHAET)

9F21H _]:_"5]:‘ The forum opening ceremony Leader’s oration Keynote speech (Beijing Hall on the third

floor)

EFRA: EZER REZES5RGREFERRIEHITER
R T REFERMILERRER . #ER
BB T RFEER W ET L
Host: Wang Xuedong Executive Chairman of the International Forum on Food Security and Food
Science and
Technology Innovation
Executive Chairman of the International Forum on Food Security and Food
Science and Technology Innovation
Director of the editorial Department of the Journal of Wuhan Light

Industry University

KEHFHFZE (Conference guests) :
RS N LR




08:20-08: 40

Leaders of Wuhan University of Light Industry
HALERE SR EaWT

Leaders of Hubei Grain and Economy Society
AR A R

Leaders of Hubei Provincial Grain Bureau

E A E

keynote speech

ErEA: TP RRBRLRERARZEE TE¥RERK

Host: Ding Wenping, Dean of the School of Food Science and Engineering, Wuhan University of Light Industry

EFA: XES FWE DV RERMEAERREK

Host: Liu Kunlun, Dean of School of Grain, Oil and Food, Henan University of Technology

08:40-09:10

U R PEITRERRE L. P ERM R GO R EYI BT 7T T 5 A
Speaker: Li Peiwu, Academician of China Engineering Institute, Researcher of Oil Crops Research

Institute of Chinese Academy of Agricultural Sciences
WEEH: B RREFSERE R ERE

Title: Edible oil flavor nutrition and development prospect of healthy food industry

09:10-09: 40

R ST PETERR L. LR 8dR. P EE MR AR
R K

Speaker: Jin Zhengyu, Academician of China Engineering Institute, Professor of Food College of
Jiangnan University, Vice Chairman of Chinese institute of food science and technology

WA H : SRR G BB R RITIARE

Title: Disruptive technology integration drives the change of food industry

09:40-10: 00

HYFEE: N B W DR ERRK . E RSB S2w 7e ke b+
Speaker: Bian Ke, former President of Henan University of Technology / Academician of

International Grains Science and Technology Association




B H . DRREF R RERE

Title: Quality and safety of wheat and its products

b A B RMRETREEREK. #i%

10:00-10:20 | Speaker: Zhou Jian, former vice president and professor of Wuhan University of Light Industry
W H . RBHRAT T, HESIRER I T LR
Title: Developing new quality productivity and promoting the innovation of rice processing
industry
FHRELR&ELHRR

10:20-10:40

Tea Break, Exhibition Tour, Interactive Exchange

EREN: MR ZERWRERRBRIEEARERRK

Host:He Jinsong, Dean/Professor of College of Food Science and Technology, Yunnan Agricultural University

RN KRR ERRWKRZRBRFEARERBK

Host:Xu Xiaoyun, Dean of the School of Food Science and Technology at Huazhong Agricultural University

10:40-11:00

HPEFE 7 Krystian Marszatek =245 & ARV BI 5 i 5 SR 7 P 08
R S BOR A EAE

Speaker: Krystian Marszalek, Professor of Institute of Agricultural and Food Biotechnology -
State Research Institute, Head of Fruit and Vegetable Products Technology Department.

R H: BREIRRREHAERERE LS

Title: Innovative high pressure process to increase the preservation of ready-to-eat

organic food

11:00-11:20

HPEE R BIER LM RFERIREK. B
Speaker: Gu Zhengbiao, Vice President and Professor of Jiangnan University
G H: R RRNITREE%

Title: Development and thinking of new starch resources

B B W AR R R

Speaker: Zhao Gang, former vice president of Chengdu University




1:20-11:40 © ypocim . (@R E 2B —— ek AP WA IR 5 5 B

Title: Research and application of the whole industrial chain of buckwheat-the

strength of miscellaneous grains in healthy China

B R MRE SRR K. #ix
11:40-12: 00 Speaker: Liu Jingsheng, Vice President / Professor of Jilin Agricultural University
A H: 5

Title: To be determined

HEFAE (—RXHT)

Lunch buffet (Meiyuan Hall on the first floor)

12:00-13:30

ARIE— FREFEIRERVREF VA SRE RS CEE30T)
9A21H T4

Sub-forum 1: New Quality Productivity Empowering Agricultural Science and Technology

Industry Innovation and Food Security (Hall 1, third floor, London)

ERHA: EEZ ERUERFRHBZETREAREK
Host: Tang Pei'an, Dean of the School of Food Science and Engineering, Nanjing University of Finance and

Economics
EFRAN: BED LHREREREERBRK

Host: Lu Yujie, Dean of Food College, Jiangsu University of Science and Technology

U XA W TR B bt . #u%

13:30-13:50 Speaker: Liu Kunlun, Dean and Professor of College of Cereals, Oils and Foodstuffs, Henan
University of Technology

RSB H: KR EERITER B2 R KR R RS S IR B AT R

Title: Enzymatic properties of main lipases from rice bran and screening of their specific

binding peptides

bR ERR M Reaidlie s TR GBI, #u

Speaker: Tang Pei 'an, Dean and Professor, School of Food Science and Engineering, Nanjing




13:50-14:10

University of Finance and Economics
R H ORI R R R 5 B ERR I R B

Title: Research and development and application of pest monitoring and prevention and

control technology in grain, oil and food

14:10-14:30

W RN LHREORPREEREK . B
Speaker: Lu Yujie, Dean and Professor of College of Grain, Jiangsu University of Science and

Technology

WA H: BRFERFENTIEAER RN R SR REEE BT

Title: Study on antioxidant effect of insect chitosan and its preservation effect on food

14:30-14:50

BT ERE TTRE TR B i 2B e /D ZEAN BRI I T [ X TAE 0
FEH L R 5/ [ B AR R B 2 W TR e £

Speaker: Wang Fengcheng, Professor of College of Cereals, Oils and Foodstuffs, Henan University
of Technology, Chief Scientist of National Engineering Research Center for Deep Processing of
Wheat and Corn, Academician of Research Institute of International Grain Science and Technology

Association

HiEH: REASERKERRISARAFTSHRERRE

Title: Technical Innovation and High-quality Development of Traditional Fermented Pasta in

China

14:50-15:10

HU RS HEN BRI B SR BRI AT #k. PERME 2R

ENHIES S

>
Eﬂl

Ml
Speaker: Xiao Zhigang, Director and Professor of bohai university Institute of Extrusion Technology
for Cereals, Oils and Foods, and Vice President of Food Branch of China Cereals and Oils Society
A H RIS A S R R AUBIE L 57 B

Title: Thermal and mechanical activation of key components of grain and oil and product

creation

EEE: B 5 WY RE R A FLE




15:10-15:30

Speaker: Hu Gui, Director of Shenzhen Chuangcold Technology Co., Ltd
et H TG e BORTE SR AR o i N

Title: Application of unelectric refrigeration technology in green grain storage

RH&BE&EFHXR
15:30-15:40
Tea Break, Exhibition Tour, Interactive Exchange
HE . EXE LR R
A H . MR BEFLALBERR R R FLIRTR I AU RIS
15:40-16:00 : Speaker: Wang Xingguo, Professor, School of Food Science, Jiangnan
University
Title:The alternative strategies of breastfeeding from the process of fat
breast milk modernization
U W% W il BAERMNE SR
16:00-16: 20 Speaker: Pan Kun, Director of Yihai Kerry Group
I H: RSB T SRERRE
Title: Green Processing and Sustainable Development of Grain and Oil
B R MR iR R i R AR A BB . #dx
Speaker: He Jinsong, Dean/Professor of College of Food Science and Technology, Yunnan
16:20-16:40 i Agricultural University
R BT R AKX/ TR BREE T AR EB MR EREEARITR
Title: Development of green sterilization technology based on synergistic sterilization effect
under parallel treatment of slightly acidic electrolyzed water and medium temperature
B B X RIURE TR EAFT O #E%
Speaker: Deng Yi, Associate Professor, Research Center of Grain Economy, Wuhan University of
16:40-17:00 : Light Industry

A H: UFRE MR L RRER R

Title: Promoting the high-quality development of grain industry with new quality productivity




W E R PRI A T

Speaker: Dong Jian, Professor-level Senior Engineer, Institute of Physical and Chemical Technology,

17:00-17:20 : Chinese Academy of Sciences
A H - RBRALBY AR RE i N TR AR N A
Title: Application of Low Carbonization in Processing and Drying Technology of Agricultural
Special Products
BT B MIE LA AR B Sl T FE TR F . RN T ek 5 e
FWE T E AR
Speaker: Zhou Jinying, Deputy Director of Institute of Agricultural Products Processing, Jiangxi
Academy of Agricultural Sciences, and Director of Research Office of Grain and Oil Processing,
17:20-17:40
Storage and Equipment
R« AN[EIHISERT i S 2 B S0 SIORF I USRI i B Y5
Title: Effects of Different Rapeseed Varieties and Growth Periods on the Flavor and Quality of
Rapeseed Oil
R £ OB V)R TR A TR b Bk
Speaker: Wang Ning, Associate Professor, School of Bioengineering, Sichuan University of Light
17:40-18:00 : Chemical Technology
it H . BRE BRI T AR 518 XU & i B A TR B
Title: Analysis of the Regulation Mechanism of Liquor-making Special Grain on Liquor Flavor
and Quality by Joint Genomics Technology
BEBME (—BXHT
18:20-20: 00

Buffet dinner (Meiyuan Hall on the first floor)

9A21H T4

AWEZ: RREFRERESSAWAF CSHRAZT

Sub-forum 2: Food Nutrition and Health and Whole Grain Innovation (London Hall 2, third

floor)




RN AEW ZBRIWRERHREEFRERRK

Host: Zhou Yibin, Dean of the School of Food and Nutrition, Anhui Agricultural University

EFFEA: BHRH RDUETRERRE S TR BB

Host: Zhu ZhenDean of Modern Industry College of Selenium Science and Engineering, Wuhan Light Industry

University
PR T30PF KRB LRFEREMASES TRZER K. 2. KRS RN
A B R S = AT
Speaker: Ding Wenping, Dean/Professor of School of Food Science and Engineering,
13:30-13:50 | wyhan University of Light Industry/Director of Key Laboratory of Deep Processing of
Bulk Grain and Oil, Ministry of Education
REEH: RREFRH RS R
Title: Research and Development of Glutinous Rice Nutritional Products
HFR R AEH BRIV ER SE R AR, #ER
Speaker: Zhou Yibin, Vice President and Professor of School of Tea and Food Science and
13:50-14:10 : Technology, Anhui Agricultural University
W H: EMAYRSEESFERY TR
Title: Research Status of Nutrition and Health of Selenium-enriched Cereal Foods
EEE: R OB PERLRECR R S TR B ARAS A B PN T 5
TRERE FT R L Bl AR
14:10-14:30 | Speaker: Wu Wei, Deputy Director, School of Food Science and Engineering, Central South

University of Forestry and Technology/National Engineering Research Center for Deep Processing of
Rice and Byproducts

A H . ZErEERRE B A FL AL R SRR 5 SR

Title: Strategies and Practice of Polyphenols Regulating the Digestibility and Emulsifiability of

Rice Bran Protein

HUFEE . WO EZOR YT RR AT T E R AT A R




Speaker: Tan Bin, Chief Researcher, Scientific Research Institute, State Grain and Material Reserve

14:30-14:50

Bureau

i H: EBMEASRBESS. B RXTHR

Title: Development Situation, Problems and Countermeasures of Whole Grains at Home and

Abroad

HF . EEE PORE R AT . B LA

Speaker: Dong Zhizhong, Research Supervisor and Senior Engineer of COFCO Institute of Nutrition
14:50-15:10 and Health

R H: BRZBRUSEFIBRRE

Title: Healthy aging and the development of nutritious food

B X B PEAUAHEA SRR S TRAE. BN

Speaker: Liu Chun, Head and Associate Professor of the Department of Food Science and
15:10-15:30 : Engineering, Central South University of Forestry and Technology

WMEBH: /ARG AR SR MRB R A

Title: Study on improvement of cooking and eating quality of whole grain and low GI rice

noodles

R &M E&EFHZI
15:30-15:40

Tea Break, Exhibition Tour, Interactive Exchange

EUETE: W B EREDRET st B A IR A m S TREIR. B7T 5

Speaker: Xie Jian, chief engineer and researcher of Wuhan Scientific Research and Design Institute
15:40-16:00 : Co.,Ltd

W H . OB ESAR

Title: Rice Precision Intelligent Manufacturing Technology

VT BEE WL TR HSS A T IR b

Speaker: Feng Simin, Deputy Director of Academic Affairs Office of Zhejiang University of




16:00-16:20

Technology
R H : KRPEZHSEY SERRI. 2 5RENNHE

Title: Extraction, identification and high-value utilization of polymorphic phytosterols in rice

bran

il BB RKOPHETRFERLSEM TREFREE. ZREFEE

Speaker: Yi Cuiping, Professor and Committee Director, School of Food and Bioengineering,

16:20-16:40 : Changsha University of Science and Technology
R H: REBE AN R EBERIOK SN B i 5 RIS B A8 DL
Title: Effect of Soy Protein Isolate on Gel Quality of Fermented Indica Rice Starch and Its
Mechanism
TR TE: SN TPRE TR RERT LA IR A R BOR B
Speaker: Jia Jianbin, Technical Director of COFCO Nutrition and Health Research Institute Co.,
16:40-17:00 : Ltd.
i H: HRIREE R R RS
Title: Consumption upgrading and development trend of nutrition and health industry
T UFEE R XIBAR WL Tk R i B B LS5 M 5 D REm b AT #UR
Speaker: Liu Jianhua, Director and Professor, Research Center for Structure and Function of Food
17:00-17:20 protein, Zhejiang University of Technology
IS H: SRR TRER AT LR
Title: Research progress on key technologies of whole grain flour processing
W ESOR RS AR S TSR R . UL ST
Speaker: Wen Wenjun, Associate Professor and Master Supervisor, School of Food Science and
Engineering, Shanxi Agricultural University
17:20-17:40 | REEH: BYRIN TR P H > BAEXNE QL0 R KN

Title: Effect of component interaction on protein structure and properties during grain




thermal processing

W35 58: Douglas G. Hayes Il JEIL %52 (AOCS) AMIHAS 1. %
FE]FE 8 K2 A 0 26 5 TR b - R 2 2

Speaker: Douglas G. Hayes, President of the American Society of Grease Chemists (AOCS) /

17:40-18:00
Professor, Department of Biosystems Engineering and Soil Science, University of Tennessee, USA
G H: S ZRAEMIRTREER
Title: Delivery of antimicrobial polypeptides in a microemulsion
18:00-18:20
HBMAE (—RXHKT)
18:20-20: 00

Buffet Dinner (Meiyuan Hall, First Floor)

9A21H T4

AWIE=: MNEREREHFFRMIEY LR UEERT)

Sub-forum 3: Development of New Quality Processing Industry of Wheat and flour Products

(Hall 1, Paris, fourth floor)

ERFAN: B B FEETRERGMES TREEERRIRK

Host: Huang Qiang, Vice Dean of School of Food Science and Engineering, South China University of Technology:

FERA: FKN FE DAL RN TR B

Host: Guo Yonggang, Vice Dean of School of Mechanical and Electrical Engineering, Henan University of

Technology
W £ K FELIRFEaERRyS TR R K
Speaker: Cui Bo, Dean of the School of Food Science and Engineering, Qilu University of
13:30-13:50 ; Technology

W H . RIFEE S SR ST R

Report title:Research and development of slow rising sugar noodle products

B R B R ERELRTEMAYS S TREERRAR K. 2%

Speaker: Huang Qiang, Associate Dean and Professor, School of Food Science and Engineering,




13:50-14:10

South China University of Technology
i H e R EAFI AR S 8IH

Title: High-value Utilization Technology and Innovation of Starch

PR Mo« IR ) AR LESIEE T B A M AR R TR e

Speaker: Harold Corke, Professor of Biotechnology and Food Engineering, Guangdong Israel

14:10-14:30 ; Institute of Technology

W H : SRR RHT &

Title: New uses of starch granules

HUFE R TREEE TR AR 2 B A i AT 7 0 /3R B 8 /N 22 0 L [ B Bk

SEIG ' AT

Speaker: Zhang Kangyi, Director of Agricultural Products Processing Research Center of Henan
14:30-14:50 Academy of Agricultural Sciences and Henan Wheat Processing International Joint Laboratory

R H : DRFEREEIN TRBREATAE N

Title: Research and application of key technologies for green and deep processing of wheat

EUEE: 5 8] ER R B ROR R B 0%

Speaker: Jian Zhang, Vice Dean and Professor at the College of Food Science and Technology,
14:50-15:10 | Henan Agricultural University

R H: ThRetkE S | RN TEARSEFR T AR ERE

Title: Current Status and Prospects of Processing Technology and Nutritional Characteristics

of Functional Noodle Products

BEVFSE TS FRAKNI TR DAL RS AL TR 2 B R B . BR

Speaker: Yonggang Guo, Vice Dean and Professor at the College of Mechanical and Electrical
15:10-15:30 : Engineering, Henan University of Technology

W H: DNEZBERYUBRN BRI E KR

Title: Current Status and Development of Abrasion-Resistant Technology for Rollers in Wheat

Flour Mills




15:30-15:40

R &R & BLF I

Tea Break, Exhibition Tour, Interactive Exchange

15:40-16:00

HPEFE R YRR PR B AR R B A doin AT 78 B B BT
Speaker : Xiangrong You, Deputy Director at the Institute of Agricultural Product Processing,

Guangxi Academy of Agricultural Sciences

P H T PR ORI TR AR A

Title: Research on Key Processing Technologies for Guangxi-Specialty Rice Products

16:00-16: 20

BT 2 BRI R B R B B B0

Speaker: Dandan Li, Associate Professor at the College of Food Science and Technology, Nanjing
Agricultural University

Wit H - BT 2 RESHBTTREKIN % F & B B o 5t

Title: Research on the Formation Mechanism of Rice Processing Specialty Quality Based on

Multi-Scale Structural Analysis of Starch

16:20-16: 40

U R F R A SR S TR R

Speaker: Xiaodan Li, Associate Professor at the College of Food Science and Engineering, Qingdao
Agricultural University

G ARG I SXERI AR A H 2R e B S B

Title: Study on Component Changes and Quality Control during the Frying Process of

Traditional Chinese Pastry

16:40-17:00

HUETE: MR TR R MRS TR R B

Speaker: Shangyuan Sang, Associate Professor at the College of Food Science and Engineering,
Ningbo University

e H . EH I TR R T A AR

Title: Modeling the Evolution of Macromolecular Structures During the Processing of Flour

Products




HFRETE: AR FF KRR AR MRS TR R

Speaker: Fei Ren, Associate Professor at the College of Food Science and Engineering, Tianjin

17:00-17:20 : University of Science and Technology

W H . FERTE R TR AR EIR R R R A AR R 3T N R S

Title: Dissolution and Phase Transition Behavior of Starch in Ionic Liquid Solvent Systems and

Its Applications

HET: B XK ACRHOR S i S A B Bl B

Speaker: Rao Huan, Associate Professor, School of Food and Biology, Hebei University of Science
17:20-17:40 : and Technology

R H . R 2T N TR B R T R O R e S ELAL BT 5T

Title: Study on the effect of dietary fiber on the characteristics of pre-fermented frozen dough

and its mechanism

HYFFE T WEIRIE AV ARAS R B 5L UL BIF TE BT & 5 57

Speaker : Zhaoyan You, Associate Researcher at the Institute of Nanjing Agricultural
17:40-18:00 i Mechanization, Ministry of Agriculture and Rural Affairs

i H . FTONNEIKRERER R T BRI IR B R ST

Title: Research on a CNN-Based System for Full Surface Defect Recognition of Rice Husk
18:00-18:20

BEBME (—BXHT
18:20-20: 00

Buffet Dinner (Meiyuan Hall, First Floor)

9H21H T4

AWIEW: A TRy f & (UEERT)

Sub-forum 4: Biological processing and functional food (Hall 2, Paris, fourth floor)

ERAN: BADR REMBRKZRGPZETEZRBRK

Host: Xia Xiaole, Dean of the School of Food Science and Engineering, Tianjin University of Science and

Technology

ERA: EEW FREALRHAER BREE TREEREREK




Host: Ren Jiali, Dean of School of Food Science and Engineering, Central South University of Forestry and

Technology

T BN REBSCRA R MRS TR K. 2%
R H: YRR BT R AR

13:30-13:50 Speaker: Xiaole Xia, Dean and Professor at the College of Food Science and Engineering, Tianjin
University of Science and Technology
Title: Biotechnology Empowering Functional Food Ingredients
HUFEE . AW P EALREOR AR e S TR 2R
it H . L0 FLEE SRS LG A

13:50-14:10 : Speaker: Jiali Ren, Dean and Professor at the College of Food Science and Engineering, Central
South University of Forestry and Technology
Title: Research on the Anti-Liver Cancer Mechanism of Polysaccharides from Russula vinosa
R MRE S SR mBOR L BB rp ERO A2 R T
A KRR
Speaker: Fenglu Wei, General Manager of Angel Baking and Healthy Food Technology Center,
Vice President and Secretary-General of the Fermented Food Branch of the China Cereals and Oils

14:10-14:30
Association
et H . RS RN 6] S BOR BT RAE R B & KIS BT A
Title: Innovation in Yeast and Yeast-Derived Product Technology and Research on Their
Application in Fermented Foodstuffs
HF R AETF ANSEEERAAERARA R HE LM

301450 | REHIH: BE B SA R GRR

Speaker: Haoyu Zhan, Sales Manager at Wuhan Xinxingxing Scientific Instruments Co., Ltd.

Title: Xinxingxing - A Leading Comprehensive Instrument Supplier in Central China

it B F FrE IR RMAAS TREE R LA




Speaker: Chun Chen, Associate Professor and PhD Supervisor at the College of Food Science and

14:50-15:10
Engineering, South China University of Technology
ISR HREBYRY R Th R st R ARG A B IR A
Title: Functional Activity of Phenolic Compounds in Sugarcane and Their Application in Low
GI Mooncakes
EUE TS RERA o EAOLAREBT TG RAL BT T BT 7T 51
Speaker: Lisong Liang, Researcher at the Forestry Institute, Chinese Academy of Forestry
15:10-15:30 | iR H: FINAREHRERNM BT ——Hy . BEFRSWIAAT LR
Title: Research Progress on the Components, Nutrition, and Processing Utilization of
""Hazelnut" — An Emerging Woody Forestry and Food Nut Tree Species
RH&BRE&EFHRW
15:30-15:40
Tea Break, Exhibition Tour, Interactive Exchange
B R BRI SRR EER
15: 40-16: 00 Speaker: Juncai Hou, Professor at Guiyang University
AR H WL TAE I TR RS L
Title: Innovation and Practice in the Refining Technology of Idesia polycarpa
U B AR R R S TR bR HuR
Speaker : Haiyan Zhao, Associate Professor at the College of Food Science and Engineering,
16:00-16:20 : Qingdao Agricultural University
R H . FEAE BN K= R
Title: Research on the Identification of Adulteration in Peanut Oil and Tracing Its Origin
R R RAR KR TR RREE TR RRIER
Speaker: Zhu Lijie, Associate Professor, School of Food Science and Engineering, Wuhan University
16:20-16:40 : of Light Industry

WA H: KERHEREEENG S REsE

Title: Formation Mechanism and Regulation Approach of Bitterness of Soybean Saponins




16:40-17:00

PR R AR B UMLK A o TR o B | 0%
Speaker: Yingjie Du, Associate Professor at the College of Chemical Engineering, Nanjing Forestry

University

Wt H B EACHE R AEYIE R4

Title: Immobilized Enzymes and Conversion of Plant-Based Natural Products

17:00-17:20

Wt B R AREEEYS 'R LREREH

Speaker : Qing Xia, Associate Professor at the Department of Biology and Food Engineering,
Lvliang College

R H: BEIRREEEERBIMLEMTA

Title: Research on the Exploration of Functional Components in Grains and

Nutritional Targeted Breeding

17:20-17:40

BRI WL TR R A fr B2 BoR S B g I

Speaker: Xiong Hairong, Lecturer, School of Life Science and Technology, Hubei Engineering
University

WA R H : Fhye 4H i ANAMA F TL-8 YAIENF—KBfS 58 B - 5 R RE 8993 Jo AR T YE FE UL
B 5T

Title: The mechanism of IL-8 regulating NF-kB signaling pathway to induce fat consumption in

cancer cachexia

17:40-18:00

EUE T BAR WNLRMORE R SR B I
Speaker: Cheng Junfeng, Lecturer, School of Food and Health, Zhejiang A & F University

G H : YR TR T R R HORE R i L5 M A

Title: Deep processing and application of biomass edible functional film

18:20-20: 00

BB (—REHRT

Informal Dinner (Mei Yuan Hall on the First Floor)

9H21 H T4

ARER: RERERESZERN (FREHHT)




Sub-forum 5: Grain, oil and food quality and safety testing (Moscow Hall, the fifth floor)

ERA: KR BRILN\—RERZRBEGBRK

Host: Zhang Liyuan, Dean of Food College, Heilongjiang Bayi Agricultural Reclamation University
EFA: B B RNBRIRFRHPZETEZRBBRK

Host: Xu Weli, Vice Dean of School of Food Science and Engineering, Wuhan Light Industry University

13:30-13:50

YRR KIER BRI\ KRB R R, Bd%
Speaker: Liyuan Zhang, Dean and Professor at the College of Food Science, Heilongjiang Bayi

Agricultural University
EBH: BT “R-FF7 BRI R PERZR G 4 2B 7 Rk

Title: Rapid Detection of Acephate in Mixed Beans Using a "Off-On" Fluorescent Sensor

13:50-14:10

YRR WAER e TR HI% . A H A= F4E
Speaker: Yanli Xie, Professor and Director of the Provincial Key Laboratory, Henan University

of Technology

WA BRI N2 A AR T A

Title: Mining of Aflatoxin Degradation Enzyme Genes and Study of Their Enzymatic

Properties

14:10-14:30

PR BREE WL RFRII R (LK) RIRK/ 8%
Speaker: Shiguo Chen, Vice Dean and Professor at the Institute of Agricultural Modernization,

Zhejiang University (Shandong)
et H . Y RERRT

Title: New Methods for the Detection of Plant Polysaccharides

14:30-14:50

HEUF5E T BEARID RO A Rl S i B2 B s Al e i
Speaker: Linjiang Pang, Professor and Vice Dean at the College of Food and Health, Zhejiang

A&F University

Rt H 3o REAR R B L i B PO AT TR R




Title: Oil Storage and Rapid Quality Detection Technology

14:50-15:10

EHifER: W O R TR S TR GRS Bl %
Speaker: Lin Xu, Associate Professor at the College of Food Science and Engineering, Wuhan

Polytechnic University
WA H : FEHETHR AR R M A RS

Title: Probe Design Empowers High-Sensitivity Detection in Food Safety

15:10-15:30

HFE R RRRE b EARLRR A BeA ™ S oin R 7T BN &

Speaker: Xing Fuguo, Chief team of the Institute of Agricultural Products Processing, Chinese

Academy of Agricultural Sciences
IREEH : RS REHFRE

Title: Grain and oil loss reduction and mycotoxin prevention and control

15:30-15:40

R &Y RE&EFHXIR

Tea Break, Exhibition Tour, Interactive Exchange

15:40-16:00

TSR TS RSO TR LMV OR SRR & 2 B YT

Speaker: Wenjie Ren, Lecturer at the College of Cereals, Oils, and Food, Henan University of
Technology

it H . BT PORTUE R SR EAT R R AR BT 5

Title: Research on Rapid Detection Technology Based on Nanobodies Using Lateral Flow

Immunoassay

16:00-16:20

HERE: 8 R R TR RS TR

Speaker : Wu Zhong, Lecturer at the College of Food Science and Engineering, Wuhan
Polytechnic University

A RRRIERE PR A Wi AR i B S XUERTE ERATL B R

Title: Preliminary Exploration of the Quality Changes and Flavor Formation Mechanisms

of Microbial Oils during Refining Process




16:20-16: 40

HPERE . @ & MR MR & TR BRI

Speaker: Bian Xin, lecturer, School of Food Engineering, Harbin University of Commerce
IREH - 2GR SR R AR R R R BN RN R AL B 5T

Title: Study on the flora change law of traditional sticky bean-coated bacteria and the

influence mechanism of fermentation on raw starch

16:40-17:00

WIFE R BEE W TR A e R E R B

Speaker: Peng Baoyu, School of Life Science and Technology, Hubei Engineering University
W H . ZeAESEPRIT RSV . e A K B B 5

Title: Microbial screening, enzyme activity detection and application research in multiple

habitats

17:00-17:20

W 4 B RBUR TR mR S TR

Speaker: Yang Fu, Lecturer at the College of Food Science and Engineering, Wuhan Polytechnic
University

A H: ATFHERASEMEZETHERIES BRI RPR

Title: Study on the Degradation Mechanism and Quality Improvement of Hot Dry Noodles

during Cold Chain Storage and Transportation

17:20-17:40

HYFEE . BIRR LR A B S A BRI R

Speaker: Hu Gaoshuang, Associate Professor, School of Food and Biology, Hebei University of
Science and Technology

(HREH: BRPERRBORTE & 5 R RS A

Title: Application of new rapid detection technology in food safety detection

17:40-18:00

TEVEEE R XIARE I bR SRR B o e 2R
Speaker: Hu Gaoshuang, Associate Professor, School of Food and Biology, Hebei University of

Science and Technology
A A E . ZRRBER B R FEARTE I AL & W0oxt 2 RIE At 3R IS M

Title: Application of new rapid detection technology in food safety detection




18:00-18:20

18:20-20: 00

BB AR (—REHRT)

Informal Dinner (Mei Yuan Hall on the First Floor)

9A22H L4

AWIEN: AR IERESHEAF A ERE30T

Session 6: Coarse Grain Processing Technology and High-Value Utilization
(London 1 Hall on the Third Floor)

ERFEA: XA I RARBEEREYEAR SR BPHEG BT

Host: Liu Jingke, Deputy Director of the Institute of Biotechnology and Food Science, Hebei Academy of

Agriculture and Forestry Sciences

EFA: B KDETRERRSEVMITEERERAPEE LERBE/E

Host: Han Xiaomiao, Deputy Director of the Department of Food Science and Engineering, School of Food and

Biological Engineering, Changsha University of Science and Technology

08:30-08: 50

HEYFRE R IR AL R 2 B AR B 5 & BT T B i

Speaker: Jingke Liu, Deputy Director at the Institute of Biotechnology and Food Science, Hebei
Academy of Agriculture and Forestry Sciences

A H : FORIN TV AIH & R -— N R 2 B SR I T

Title: Innovation and Prospects in the Coarse Grain Processing Industry - From Crop

Characteristics to Nutritional Processing

08:50-09: 10

HEE R BAE KYHE TR S5EY TR ey 5 TR RE A
Speaker: Xiaomiao Han, Deputy Director of the Department of Food Science and Engineering,
College of Food and Bioengineering, Changsha University of Science and Technology

Title: Quality Improvement of Tartary Buckwheat Noodles and Development and Utilization

of Camellia Seed Starch#ix 15/l H : TEFFIH 25 i i X R A Ih ZFFie ks FF & FIH

PR B0 AR RN T8 RS20 S ) AR AR a4 AR ™ i ot
BEE S E RPN AT




Speaker : Lianxin Peng, Deputy Director of the Key Laboratory of Coarse Cereal Processing,
09:10-09: 30

Ministry of Agriculture and Rural Affairs, and Director of the National Science Popularization Base

for Quality Safety and Nutritional Health of Agricultural Products, Chengdu University
WMEBH: ZREFRIREH R GREMITR

Title: Research on the Nutritional Functions of Coarse Grains and Development of Healthy

Products

HEYFEE R AR P EARMREEBERE T 0/ SR E BRSO R R R

Speaker: Ren Guixing, Researcher and senior chief scientist of China Academy of Agricultural
09:30-09:50 i Sciences, and distinguished professor of Shanxi University

AR H : FORT)BE B A B B E P TR

Title: Detection and Activity Evaluation of Functional Components of Miscellaneous Cereals
IR BBt P ERR AR RREDT TR T A YD B AR = R
£

09:50-10:10 : Speaker : Xiushi Yang, Associate Researcher and Deputy Director of the Plant Functional
Components Research Office, Institute of Bast Fiber Crops, Chinese Academy of Agricultural
Sciences

AR H . B R R M R IR BT R

Title: Research on the Antihypertensive Activity and Bitter Compounds of Quinoa

AR &K R & EFHN

Tea Break & Exhibition Tour & Interactive Exchange

R B 7 P EARAABH AT TR AR SN/ RIS T A

10:10-10:20

Speaker: Ning Yan, Academic Leader and Distinguished Researcher at the Tobacco Research

10:20-10:40 : Institute, Chinese Academy of Agricultural Sciences

G P EICRAKREREERAEDE . RESRERNEESHH

Title: Evaluation of Flavonoid Bioactivity in Chinese Wild Rice and Rice, Identification of Key

Biosynthetic Genes, and Their Utilization



Rty 2 PPN A NS S SR R s N P

Speaker: Shuxin Ye, Lecturer at the College of Food Science and Technology, Yunnan Agricultural

10:40-11:00 : University
A ROREREMER . BRI & B RSN R BT
Title: Study on the Basic Physicochemical Properties, Phenolic Content, and In Vitro Digestion
Characteristics of Black Rice
HEYERE R KR SC RSN oK S R R
11:00-11: 20 Speaker: Yonghui Li Kansas State University, USA
i H . SREBE/NZK TR S5H A
Title: Advances in Quality Assessment and Utilization for U.S. Hard Wheat
S IR VTR AR S T BT R R
Speaker: Lixia Zhang, Associate Researcher at the Institute of Agricultural Product Processing,
11:20-11:40 : Jiangsu Academy of Agricultural Sciences
E R ARIR T B S B e B SRR SRR R
Title: Preparation of Pea Flour by Low-Temperature Impact Milling and Study on the
Physicochemical, Structural Properties, and In Vitro Digestion Characteristics of Its Starch
11:40-12:00
BBFE (—BERT
12:20-13:30

Informal Dinner (Mei Yuan Hall on the First Floor)

9A22H L4

At REmBEREEARER (CHLFT2)

Session 7:  Grain Storage Preservation and Food Packaging

(London Hall 2 on the Third Floor)

ERFN: FAE BRAIREBEMER

Host: Luo Shaohua national Human Resources Department registered expert

ERFAN: F A EFREREIERES NABARAH L EE




Host: Jie Cao, Director of National Grain Big Data Collection and Application Technology Innovation Center

Wt E. FR%E BRANNRESEN TR, WHEEBUGFIH P T RIURE
FrEARWTTEH L BAR /= AR
Speaker: Shaohua Luo, Registered Expert of the National Human Resources Department, Hubei

Provincial Government Project Review Expert, Professor and Senior Engineer at the Wuhan Grain

08:30-08:50

New Technology Research Center

it H . ARR SRR AR AR KR

Title: The Relationship Between Low Temperature and the Quality of Grain Storage

U R KSR R T RSN TR A BRI B, IR s TR

Speaker : Bogqiang Zhang, Vice Dean and Senior Engineer at the College of Mechanical and
08:50—09:10 i Electrical Engineering, Henan University of Technology

MEBH: XHER TEERETRERRARR

Title: Development of Intelligent Grain-Specific Vehicle Technology in the Context of Dual

Carbon Goals

B BEEE MaRl R R

Speaker: Jianhao Zhang, Professor at Nanjing Agricultural University
09:10-09:30 : G H: MABHAEFRMESFHE THHRERRBBIARE LT RE R

Title: Progress in the Development of Key Technologies and Equipment for Low-

Temperature Plasma Decontamination and Degradation of Mycotoxins in Grain

IR BN ZRRHECAb i TR AR R . S = AT

Speaker : Liping Yang, Associate Professor and Laboratory Director at the College of Food
09:30-09:50 : Engineering, Anhui Science and Technology University

Wt H: BT LBACRKIER & SRAE R AR & 5 B2 P 4RI AT X B A

Title: Preparation, Characterization, and Application of Cationic Acetylated Glutinous Rice




Starch in Coating for Food Packaging Paper

09:50-10:10

HitEE: EER AR TR ReE TR R

Speaker: Guozhen Wang, Associate Professor, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

WEH: BREYRTERE MIPicker ingFLIEEE PR E A AR B R BT 5
Title : Study on Improving the Properties of Gelatin based Food Packaging Film with

Pickering Emulsion Stabilized by Chitin Nanofiber

10:10-10:20

AR &K R & EFHN

Tea Break & Exhibition Tour & Interactive Exchange

10:20-10:40

b A EZOREREEERE S B SOREHE 0 EAE

Speaker: Jie Cao, Director of National Grain Big Data Collection and Application Technology

Innovation Center

A H R LB R B HAR K N

Title: Grain Depot Video Image Recognition Technology and Application

10:40-11:00

W E: B B oA SRR BT

Speaker: Qing Gao, Lecturer, Faculty of Food Science and Technology, Yunnan Agricultural
University

MG H: RERERARE S RE AR ER KA

Title: Application of Green Sterilization Technology in the Storage and Preservation of

Yunnan Rice Noodles

11:00-11:20

HPEEE R XIBSE R Ll K2 LR TR Rk
Speaker: Chaosai Liu, Lecturer, Faculty of Civil Engineering, Henan University of Technology
MERH: S ERRE A BRRIEE KRB RE R RS KR

Title: The formation amd development of internal heat and moisture transfer and local hot

spots in Corn Grain Stacks

HEUEEE TR R/ L ACE RS AT BR 2 7] fi S M B Bl




11:20-11:40

Speaker: Xiaoli Cheng, Deputy Director of Reserve Grain Management Department, Shandong
Luliang Group Co., Ltd

MEEH: BBIREE “BRTE” BRERKFH “FERE”

Title: Science and Technology Enabling "Storing Food in Technology' amd building a Higher

Level of "Qilu Granary"

11:40-12:00

B BEE RARA R SR UAL BT 5L P B 7 R
Speaker: Jianchun Yan, Assistant Researcher, Nanjing Agricultural Mechanization Research

Institute, Ministry of Agriculture and Rural Affairs
Wt H: A REBTAIMRR T RCBEAR KR ET A

Title: Graphene far-infrared grain drying key technology and equipment research

12:20-13:30

HEBFAE (—RXHT

Lunch buffet (Meiyuan Hall, first floor)

9H22H 4

ARIEN: FEFRERIE] (EREHRT)

Sub-forum 8: Youth Graduate Student Forum 1 (Moscow Hall, fifth floor)

ERA: A KRBT RZERBPES TRREEGEHIN

Host: Yang Fu, Lecturer at the College of Food Science and Engineering, Wuhan Polytechnic University

ERHA: B R MBI RZRRSEY TREEREEFR

Host: Yu Xiao, associate professor, School of Food and Biological Engineering, Zhengzhou University of Light

Technology

BEUF5E T RAEBR MRV R Ml R B i AR 5 Bt i e A

Speaker : Jiaqi Song, Ph.D. Candidate, Faculty of Food Engineering, Harbin University of
08:30-08:40 : Commerce

WA H . AP ERBL R FRAE TR AT M A AR B R R

Title: Construction of an electrosensing system for the antioxidant activity of cereal feruloyl

oligosaccharides




08:40-08:50

BT XRG OUR TR R MRk S TR et A

Speaker : Yixin Liu, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

WEEH o JEREIN EEEE LS BAIE REBE AR YR E ESE
HRdase

Title: a-amylase covalently immobilized on magnetic phase change microcapsules coated

with hollow metal organic framework to improve its thermal stability

08:50-09:00

HEE: 8&e RNRETRHaRR S TR A

Speaker: Jiangjin Qian, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

AR FAL SRR 2 2 A AV KB R L FE T B AR S 5
25

Title : Detection of Adulteration of Various Vegetable Oils in Tea Oil by Raman

Spectroscopy: A Comparison of Chemometrics and Deep Learning Methods

09:00-09:10

THUEEE R BEFFMS IR AR AR B S B it T AR
Speaker: Chunpeng Hou, Graduate Student, Faculty of Grain, Oil and Food, Henan Industrial

University

&G H: REBEFRBIMFMER L& EARR D

Title : Screening of Aflatoxin B1 Degrading Strains and Study on Their Degradation

Conditions

09:10-09:20

U W 8 W/RIERNR S & TR b i e

Speaker: Man Gao Ph.D. Candidate, Faculty of Food Engineering, Harbin University of
Commerce

e A H - SR ek R HUH AL B LK R 57 B Y AR R R

Title: Effect of modified japonica starch on the quality and digestive characteristics of

indigestible reconstituted rice




09:20-09:30

BT B2 MR TR d 5 AV TR il i e e

Speaker : Xuewei Feng, Graduate Student , Faculty of Food and Biological Engineering,
Zhengzhou University of Light Industry

G H: BERKEEO-ERES YRR B AR T P - R

Title: Ultrasonication of mung bean protein-starch complexes as a fat substitute in whipped

cream

09:30-09:40

R BEE RMR TR S TREZRED A

Speaker: Zhiheng Yue, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

et H: REMPURER 2 BN TR . ARKMKL. B5ENN
BEEA

Title: Focusing on the long-term effects of micro nanoplastic exposure on Spirulina obtususus:

growth curves, adversity adaptation and cyanobacterial proteins

09:40-09:50

HUHEE: BEE BRI ZRA 2B il i 7T A

Speaker : Yuyan Yang, Graduate Student, Faculty of Horticulture and Forestry, Huazhong
Agricultural University

WG H: REHEHERS £ R R ST R

Title: Identification of active ingredients and functional food development of Dendrobium

officinale

09:50-10:00

HUERE: X 8 WL LR AREEmAEN S TR A
Speaker : Jing Liu, Graduate Student, Faculty of Food Biology and Engineering , Zhejiang

Gongshang University

AR H - IR 7o FE T 3 i 8 K 3 i B R A IR

Title: Inhibition of Aspergillus flavus and aflatoxins by benzimidazole-grafted chitosan

b . B OUR TR R A S TR Bt st

Speaker: Xiaohua Luo, Graduate Student, Faculty of Food Science and Engineering, Wuhan




10:00-10:10

Polytechnic University
WS H : SRR R B . S HRIRAR 2R I M LR B 2
Title: Mechanism of microalgae influence on the physicochemical, structural and rheological

properties of rice starch

10:10-10:20

&K & HEATH

Tea breaks & exhibition tours & interactive exchanges

10:20-10:30

U AR KIUR TR R 5 TREZER T A

Speaker: Huilin Hu, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

W H : PR R T RALTIAR R BOR K 2 T R M s AL 22 AR B R i &R
BT s

Title : Needle tip effect facilitates the detection of chloride ions in food by a flexible

electrochemical sensor with in situ deposited silver dendrimers

10:30-10:40

PR SRR R A R B R EOR 2 B il At 7e A=
Speaker: Tianshuai Song, Graduate Student, Faculty of Food Science and Technology, Henan

Agricultural University

A H . EARADNRFRBERT A TH 2% 8 F R KR

Title: Effect of heating level of soymilk on the eating quality of fresh noodles

10:40-10:50

U KRR RMUR TR A e 5 TR A
Speaker: Yinghui Zhang, Graduate Student, Faculty of Food Science and Engineering, Wuhan

Polytechnic University
AR  BRREARRR I TORL AL B Font 1 BETRERR oo S S KI5

Title: Micronization of defatted rice bran and its effect on the quality of surimi gels

10:50-11:00

HFE R B0F AR LR aRRSE S TR A
Speaker: Wenjing Li, Graduate Student, Faculty of Food Science and Engineering, Wuhan

Polytechnic University




R H . BTN EICHEEORKITE R e Eiry

Title: Stability evaluation of astaxanthin based on Raman spectroscopy

11:00-11:10

U KRHEHZR MR R 5 TR e

Speaker: Tiansen Zhu, Graduate Student, Faculty of Food Science and Engineering, Nanjing
University of Finance and Economics

AR - BT A AL SR R 2R

Title: Optimization of microwave drying process of rapeseed by response surface

methodology

11:10-11:20

EUEEE: Tl RGBT R MRS TREZRED A
Speaker: Xianhao Ding, Graduate Student, Faculty of Food Science and Engineering, Wuhan

Polytechnic University

it H . BRI AR BN A Y S KRR 21T

Title: Analysis of microbial and flavor changes during storage of Xiangyang fresh yellow wine

11:20-11:30

BT KREBZ B2 R w7 A
Speaker: Menglan Yu, Graduate Student, Nanjing University of Finance and Economics

W U - R IR R o 22 Th 2 4 R R TH AL R B T

Title: Quality and digestive properties of low glycemic index extruded buckwheat noodles

11:30-11:40

BRI INFR AR TR il 5 A TR 2B il ik 7t AR

Speaker: Hao Sun, School of Food and Biological Engineering, Zhengzhou University of Light
Technology

R R - AT R SRR P 25 X Y BROFFOBs AL At R A4 P T AL AR P O RE i
Title: Effect of soluble flaxseed gum polysaccharide on physicochemical stability and in vivo

digestion properties of flaxseed OBs

BT E F AR bR SE R bR SR B i 2Bt Fe 2k

Speaker: Wang Rui, Graduate student of School of Grain, Oil, Food and Food, Henan University,




11:40-11:50

Henan University of Technology
Mt H A FERIRBERT Z R B SIS YB3 A6 K
Title: The influence of different roasting temperature on the distribution of aroma active

substances in sesame peel

11:50-12:00

HFFE R M R IR AR R B dh BHE SR B il LA e

Speaker: Yuan Ye Hunan Agricultural University, College of Food Science and

Technology
IR H . ARIRE B3R XHEREA 5 R R
Report title: Effect of different degree of polymerization inulin on the quality of fresh
rice noodles
12:20713:30 g g (—RHSD
Lunch buffet (Meiyuan Hall, first floor)
9H22H tF

ARITEN: FEARAERIE2 URERT)

Sub-forum 9: Youth Graduate Student Forum 2 (Hall 2, Paris, fourth floor)

ERFAN: ROA RUBTREFRHPZEE TREZERRER

Host: Zhu Lijie, associate professor of School of Food Science and Engineering, Wuhan Light Industry

University

ERAN: B T PR RER RS TREEERBER

Host: Yang Ying, associate professor, School of Food Science and Engineering, Central South University of:

Forestry and Technology

08:30-08:40

bR R BT BRI\ KBRS LA

Speaker : Jiayu Chen, Ph.D. Candidate , Faculty of Food , Heilongjiang Bayi Agricultural

University

et H . E TR RRIE A KRR 2 FLAE /BB R F1E Rl 22 O & o B




HEFTRA

Title: Detection of ochratoxin A in wheat grains by thermal oxidized porous silicon/zinc

oxide microarray chip based on nucleic acid aptamer

08:40-08:50

BT TR R A R B SRR S B il AT e A

Speaker : Huating Jia, Graduate Student, Faculty of Food Science and Technology , Henan
Agricultural University

R H AR ORERRAR N L 24 JR 5 AT T OR339 K o o T RS T

Title: Effects of different preservation techniques on the shelf life and quality of semi-dry

noodles with yam stock

08:50-09:00

WPFE R 7 W R TR E MR 5 TR el L 5 A
Speaker: Xiao Fang, Graduate Student, Faculty of Food Science and Engineering, Wuhan

Polytechnic University
i H: REFIFTREEMAKEN RS : SHRERBTA

Title : Ozone-induced chitosan complexation with glutinous rice starch: structural and

property studies

09:00-09:10

TEURSE TS AR VAT R L R SAARI & 2 e A 9 AR
Speaker: Mengxiao Gao, Graduate Student, Faculty of Grain, Oil and Food, Henan Industrial

University

W H S5 B2 B E A 1k TR R A R R AR AT

Title : Enzymatic properties of polyphenol polycopper oxidase and studies on lignin

degradation

09:10-09:20

AR EWF R LRFE RS TR A
Speaker: Xuanpei Wang, Graduate Student, Faculty of Food Science and Engineering, Wuhan

Polytechnic University
SR H . RIEFRRILOHBEON FIE & B 41 R IDREE R KR

Title : Effect of covalent coupling of rosemarinic acid on the structural and functional




properties of egg white proteins

09:20-09:30

W E R B F BRI\ RERFEEG R A

Speaker : Xue Zhao Graduate Student, Faculty of Food, Heilongjiang Bayi Agricultural
University

MEMEH: BTHTE. BTHESCMSHTERS. HEERMERIRE KT
Title: Analysis of Volatile Flavor Compounds in Spicy Strips and Breads on the Market

Based on Electronic Nose, Electronic Tongue and GC-MS

09:30-09:40

U W U TR E MBS TR A Bl o e

Speaker: Lili Hou, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

it H BT RR R NS Ve R U AR B 1 AL R PR BT

Title: Study of fatty acid chain length on the anti-enzymatic and digestive properties of wheat

starch

09:40-09:50

HPEFERE: AR BRI\ RERZEE R A

Speaker: Zhongxiao Cong, Graduate Student, Faculty of Food, Heilongjiang Bayi Agricultural
University

R H: WEEE. BREHEPNE RSN

Title : Establishment and Application of Quality Evaluation System for Commercially

Available Bread and Spicy Sticks

09:50-10:00

R BRER KR TR A5 TR A

Speaker: Huiling Mo, Graduate Student, Faculty of Food Science and Engineering, Wuhan
Polytechnic University

Rt H . BRERSTN #ATTH et BAL M R AR m R LB IR 5T

Title: Effect of Potassium Carbonate on the Physicochemical Properties of Starch in Hot-

Dried Noodles and its Mechanistic Investigation




HUF T MEE TR MOLR B R R S TR s el TR

Speaker: Chunmiao Lu, Graduate Student, Faculty of Food Science and Engineering, Central

10:00-10:10 i South University of Forestry Technology
WA R H B I0RET R H B SR X L RIKOB BN MR B B e O (8 Kok b R IR
Title: Effect of adding konjac glucomannan on physicochemical properties of early indica rice
flour and its quality of convenient dry rice flour
10:10-10:20 K& R & TR
Tea breaks & exhibition tours & interactive exchanges
HEET: & F PEMRLRRCR A R R S TR B i 7T A
Speaker: Qin Feng, Graduate Student, Faculty of Food Science and Engineering, Central South
10:20-10:30 i University of Forestry Technology
Wt H . B EEEEN « SORBKERLILURR S RS BEEE
Ve wEE. BRE SR ERE A RS
Title: The effect of removing allergenic protein on the composition, particle size distribution,
thermal stability, disperal, sensory quality and starch digestibility of a-amylase hydrolyzed
infant rice flour
HbEE: 7 B R LRSS TR A
Speaker : Jing Sun, Graduate Student, Faculty of Food Science and Engineering , Wuhan
10:30-10:40 : Polytechnic University
AR - ERAFLIE B B N S ek B AR A OO 4 4 BT
Title: Study of physicochemical properties and microstructure of modified starch by oleic
acid and whey protein
R R ) AN I 2F (S N e SRR B s % N T i T e
Speaker: Gao Enhong, graduate student of School of Food Science and Technology, Henan
10:40-10:50 | Agricultural University

R H - ZR G RPERT IT RN B B R S




Title: miscellaneous bean characteristics and the impact on the quality of biscuits

10:50-11:00

HFFE R AR U TR mERE S TR R A
Speaker: Hao Xiaotong, School of Food Science and Engineering, Wuhan Light Industry University
it H - BT [T R R SR i LA 22 S B A% R AR A T AFB 1
Title: Detection of AFB 1 by an electrochemical immunosensor based on a directed antibody

conjugation strategy

11:00-11:10

BUHE TR RR AR AR sUR AU AT FU 2242

Speaker: Jiyou An, Nanjing Agricultural Mechanization Research Institute, Ministry of Agriculture
and Rural Affairs

Wit H PRI & FBRER IR YR A2 A i B3 N A

Title: Innovative Application of Microwave Hot Air Combined Drying Technology in Grain

and Oil Material Processing

11:10-11:20

HFFEE: Bz R TR R MR A S TREEBE LR 7t

Speaker: Gan Chengyun, School of Food Science and Engineering, Wuhan Light Industry
University

R H . FRFRRATAEYN AR I 25 B B TR AR BRI KB 2

Title: Study on the effects of chitin derivatives on the quality of pre-boiled and alkaline noodles

11:20-11:30

HEE: A 8 R TR
Speaker: Zhou Jing, Master student of Wuhan University of Light Industry
R AR SR TH A J5 IR

Ttitle: Effect of lauric acid on the quality of fresh and wet surface

11:30-11:40

WU 2RE SN R 5 TR LR E
Speaker : Zhenyang Quan Ph.D. Candidate , Faculty of Food Science and Engineering ,

Yangzhou University

e H KRR XA EAER

Title: Development of Pitaya Fruit Peel Bread and Component Interactions




HtEE: FER VR TR S TR A
Speaker: Luo Xuerong, graduate student of School of Food Science and Engineering, Wuhan Light
11:40-11:50 o
Industry University
WG R H . A U A e BOR % S
Title: Regulation strategy of glycemic index in grain products
TEVEEE 7. FRINER TR MV R AR & i 2 B it 7o A
Speaker: Guo Bingxin, Graduate student, School of Grain, Oil and Food Science, Henan University
of Technology
HD0712:00 S s 1. A BRMOR R R D3 L R - DB M RUSRAE
Title: New hot pot dipping material rich in chili seed pressed cake New formula: physical
characteristics and flavor characteristics
HEFE (—REHT)
12:00-13:30
Lunch buffet (Meiyuan Hall, first floor)
AwiEt: RERRMTEFVAIFRRE (UEERT
9A22H b4
Sub-forum 10: Grain, Oil and Food Processing and Industrial Innovation and Development
(Paris Hall 1, Floor 4)

RN FKIER AL TR B A ar B BOR 22 e B A B 2

Host: Zhang Zhengmao, Deputy Dean of School of Life Science and Technology, Hubei Engineering University

EREA: B8 7

Host: Yunhe Chang, Associate Professor at Guiyang University

51 PR A B R

08:30-08:50

W BB b #ux
Speaker: Yunhe Chang, Associate Professor at Guiyang University
WG H AR F R R R R AR

Title: Quality Change Patterns of Idesia polycarpa During High-Temperature Cooking

B KER MR TR a5 A TR B




08:50-09: 10

Speaker : Yingying Zhang, Lecturer at the College of Food and Bioengineering, Zhengzhou
University of Light Industry

At R H - T S TERR R TH] 1B ORI 2 9 ) 2%+ R T BB 45 4 B s i B L)
Title: The Mechanism of Ethanol Plasticization on the Glutenin Network Formation and

Dough Structure in Gluten-Free Dough

09:10-09: 30

HYFEE R X B MR T P v B AR BRI

Speaker: Lan Liu, Deputy Chief Physician at Guangzhou Center for Disease Control and
Prevention

Pt H e N T B £ AR AR A R IR RO B TS S R R R R
Title: Monitoring of Foodborne Pathogen Contamination in Raw Fish and Shrimp in

Guangzhou and Analysis of Influencing Factors

09:30-09: 50

U TR R )M TR TR ) G A BRI

Speaker: Yanyan Wang, Chief Physician at Guangzhou Center for Disease Control and
Prevention

WEEH: T EEY R SR X NS R ot

Title: Analysis of Food Safety Risk Monitoring Results for Retail Vegetable Qils in Guangzhou

09:50-10: 10

U BRI MR TR a i 5 AW TR 2R g

Speaker : Huishan shen Lecturer, Faculty of Food and Biological Engineering, Zhengzhou
University of Light Industry

i 8 H - T ARAR FE XM £ B IR S5 A LA R M S W BT A

Title: Study on the effect of electron beam irradiation on the multilevel structure and

physicochemical properties of starch

10:10-10:20

FHEK R & BEFHR

Tea breaks & exhibition tours & interactive exchanges

HEYFRESE: FMOLRE 5 MR LR 2B & 22 B 0 /M B S 0 35 A4 R A S
E457

o




LU Z0-1E 20 Speaker: Sun Libin, Teacher of Grain College of Jilin Institute of Technology / Member of Key

Laboratory of Grain, Oil and Food Deep Processing of Jilin Province

A XA TR B AR KB 7 57 KT R

Title: Research and product development of key technologies of regional special oil processing

WU &R OB TR A R B R =B
Speaker: Li Bei, Lecturer, School of Life Science and Technology, Hubei Engineering University
10: 4071100+ s i . A5 Br ERBEREAE 25 AT o VA28 S W i BR BT B 45 S FO ML 5

Title: Studies of the mechanisms of regulating host intestinal barrier function and

inflammation in a model of colitis

11:00-11:20

11:20-11:40

11:40-12:00

BEFE (—BX%T)

Lunch buffet (Meiyuan Hall, first floor)

12:20-13:30

RFRE
The End of the General Assembly
9f 22 H | REVUESR: 14: O0RTRE, BIE.

agenda: check out by 14:00 and return
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