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I HIZ Agenda

2025 %3 A 26-27 H

2025 43 H 26 H (BHI=)

A& EST A AHall

FEAR
09:00-09:30

Opening Ceremony
RSMEMIR LR ES E1E

FREE RMIH AOAC FENEER
09:30-12:00 HE EXRMTENRIHEFORENE FF

Dialogue on collaboration of China & International Standards Organizations

Chair: Dr. Chengzhu Liang, President, AOAC China section
Co-chair: Jing Xiao, director, CFSA

AOAC BT B RERIFER AR
09:30-09:45 Katerina Mastovska, &|3#/7% ¥ # 4 /%415 %, AOAC INTERNATIONAL

Update of activities of AOAC INTERNATIONAL
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Katerina Mastovska, Deputy Executive Director and Chief Science Officer,
AOAC INTERNATIONAL
HEERIFEERNA
ERTHEERRRERER
09:45-10:05
Introduction to China’s national standard system
SAMR expert
AOAC il CODEX [ PRty T R AR K Al 2R
Claudio Cornaggia, AOAC M & £F 4 1 H At Bk K AL & 0B W AR A Al iR
HrBRE SHE AR UCC) HRBREZRG
10:05-10:25 AOAC and CODEX international standard method development process
and validation
Dr. Claudio Cornaggia, AOAC WG member on Dietary Fiber and Other
Carbohydrates initiative, and Technical Committee member of ICC
10:25-10:45
X8k Coffee break
E R R mRERERERERER RN T B N4
HE EXRMRTENRITE D e EEE
10:45-11:05
Introduction of GB standard system and GB follow up evaluation program
Jing Xiao, director of standard center, CFSA
RRFBEYIEFIRAETTEZNIESTT B : TAFHRIABIROIRAETTE 1ISOvs
GB
Stefano COLOMBO, #2IREFMF MAEYEARRE (MEA/ASPAC)
11:05-11:25
The future of standard cultural standard methods without validation data:
ISO vs GB
Stefano COLOMBO, Microbiology Director ASPAC, Merieux NutriSciences
SRYBREF TR R ERSah7s
A58 ERRMmEENR L0 FEZERTE fRA
11:25-11:45 Status and Trend of food Contaminants and limits setting criteria in China
and International
Yi Shao, Professor, CFSA
12:00-13:30
£ & Lunch
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20253 H20H (BY=) F1X

March 26, 2025, Wed, First day, Branch-sessions

13:30-15:30
(EXT A)
A Hall

Biz—: RMRESHYRBASBEREEAROEATNER

IFHAN EER DERERECNMNZERRBENXIIN FO
T SIMIERRER K

Session 1: Application and development of accurate and rapid detection
technology in food safety and animal health

Chair: Hailing Wang, Director, Testing and Evaluation Center of the Chinese

Academy of Quality Inspection and Testing Science

13:30-13:50

RBRERELNE BANLERR
FEXBE R BEEYRARRNDERLS) FHARBHEALEADL
Exploration of automation in food safety rapid detection

Yiyong Yan, Shenzhen Bioeasy, VP and Head of R&D Department

13:50-14:10

M P I [a] EEA BT BV IR R AR AR A
BREF €A REMR ZIREDAANE B/ LFERITRED
Novel Rapid Detection Techniques for Benzo[a]pyrene in Grain and Oil

Risheng Chen, Doctor/Chemical Synthesis Engineer, South China Agricultural

University

14:10-14:30

AR M B AR A YR TR AR A

ik R Hin HRSHEIIEND

Application of Precision Detection Technologies in the Field of Animal Healt
h Care

Bo Yang, Senior Engineer R&D, Bioeasy

14:30-14:50

RRRERARNIENMENA
TB¥E FERERENBFZAREURIEN RO SIMER #BK
Evaluation and application of rapid food detection technology

Hailing Wang, The Evaluation and Certification Department at the Testing
and Evaluation Center of the Chinese Academy of Quality Inspection and
Testing Science, Director
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14:50-15:10

FIPRELNRE: BEVNRA ER BN FHKES RE
BT RITRmEDRABRNERAS HELEE

Safeguarding of the Eating Table: Applications and Breakthroughs of
Microbial Count Plate in Food Detection

Ziging Tang, Shenzhen Bioeasy Biotechnology Co., Ltd., R&D Supervisor

15:10-15:30

RMP #1 PTP WH BUA T2 73 =
R RUT S EEMEARRNDERAS] ERMNFER
Experience sharing of dual qualification accreditation for RMP and PTP

Qiuhua Mo, Shenzhen Bioeasy Biotechnology Co., Ltd., Chief Scientist

15:30-15:40
258k Coffee break

15:40-17:40
(BT A)
A Hall

IR T SR RACRFEM AT RE
IHA TEE DERERRNBRHERAT HH ik
2 ERRARENEIHEHRD

Session 2: Evaluation and Quality Control of Reference Materials and

Critical Consumables

Chair: Li Fujuan, ANPEL Lab Technologies (Shanghai) Inc., Marketing Director

15:40-16:00

(REBEZEERFE CFEMMTTTERIEBM) fRIE

ERE RYNRUYFEAKRE ERRESRETVEE

Introduction of National Food Safety Standard - General Rules for the
Validation of Chemical Analytical Methods

Yue Zhenfeng, Shenzhen Polytechnic University, Professor

16:00-16:20

RN AREYMRNR TR SRR
R LERiEREtERARSERAT B4HE

Design, Development, and Quality Control of Reference Materials for Food

Testing

Zhao Yuan, ANPEL-TRACE Standard Technical Services (SHANGHAI)
Co.,Ltd., General Manager

16:20-16:40

BERATRERNNE
KIS RITIHERERNARIR EE
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Determination of Amino Acids in Food for Special Medical Purpose

Zhang Xieguang, Shenzhen Academy of Metrology & Quality Inspection,
Director

16:40-17:00

RaRNMAXBREMNFAREH R

BREE LBZEXRBZRNERAS FREE

Development and Commercialization of Key Consumables for Food Testing
Chen Wulian, ANPEL Laboratory Technologies (Shanghai) Inc., Doctor

R&D Director

17:00-17:20

EHRERN=YRMHARTR
BE&E SGS AV FELEE FHALE

Research on the detection technology of by-products in the Maillard
reaction

Mingchun Lv, Technical Manager, SGS Central Chemical Laboratory

17:20-17:40

BEIREEIE- AR ERNNE R A PRV RAGZKE
RiLPELT PEEBFITERBNFCRMDTAREEOESEH PHA
L5 m

Simultaneous Determination of Organophosphorus Pesticide Residues in

Herbal
Chromatography-Tandem Mass Spectrometry

Chinese Medicines using Ultra-Performance Liquid

Ella Lai-ming Wong, Chemist, Chinese Medicines Section, Analytical and Advisory

Services, Government Laboratory, Hong Kong Special Administrative Region

13:30-15:30
(E&T B)
B Hall

i B = REMEYESERHRENEFTIE
2R ARGRFIWER)KB AT Bk

Session 3: Novel Methods for Microbial Process Control and Detection in
Food

IREE:

Chair: Gang Lu, Director of Inner Mongolia Mengniu Dairy (Group) Co., Ltd.

13:30-14:00

E W 5MR I Tl B Y IE SRR At Xt 534
BzE BERRABRENEHETOHARR

Comparative Analysis of Microbial Control Standards in Food Processing:

Domestic and International Perspectives

Yunchang Guo, Researcher, National Center for Food Safety Risk Assessment

14:00-14:30

R MR AR TT % BB
LE PEEBIMERATRFOIRR
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Trends in Rapid Microbial Detection Methods for Food

Jing Zeng, Researcher, China Customs Science and Technology Research Center

14:30-15:00

XA EEM T AR
WHRE RTEAREREMARBRALE

Issues about testing Psychrotrophic Microorganisms and Development of

new detection method

Dongwei Yu, Technical Director of Quality and Safety Research Department,
Mengniu Group

15:00-15:30

B P EEEE I BT & XS & S FT 48 M 75 7%
WA dEHHPERARETRMHEALTR
Risks of Bacillus cereus in Foods and Its Novel Detection Method

Xianming Zhao, Senior Field Technical Expert for Food Safety, Neogen China

15:30-15:40
258k Coffee break

15:40-18:10
(E£T B)
B Hall

it = W ERSMEMTTERETR
IHERERE Bz BEXRBERENEIHEHO
HE ERRRTEWMRE

Session 4: Method harmonization between China and international
standards

Chair: Yunfeng Zhao, CFSA (National Center for Food Safety Risk Assessment)

Co-chair: Lei Bao, Nestlé Food Safety Institute, China

15:40-16:00

REENZ FIREYMR (PFAS) RMIREBITHER

Bzl fIRR ERRARRENKEIHETO

GB Progress for PFAS Analysis in Food

Yunfeng Zhao, CFSA (National Center for Food Safety Risk Assessment)

16:00-16:20

PFAS AOAC #7538
EEmE BRI
PFAS in Food: AOAC Activities

Xanthippi Theurillat, Nestlé Research, Switzerland

16:20-16:30

B8 514

Questions & discussion
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RmPEEERONERE AT EHR
bR iR ERRRIENETHE L

16:30-16:50 Determination of Mycotoxins in Food and Status of GB Standard
Development
Nannan Qiu, CFSA (National Center for Food Safety Risk Assessment)
HESRERENT ZERNE
Thomas Bessaire & £ E+RIZAF5 iy

16:50-17:10 EN 17641:2022 as a multi-toxin & multi-matrix approach for mycotoxins
analysis in food
Thomas Bessaire Nestlé Research, Switzerland
B& 5t

17:10-17:20
Questions & discussion
HBERPREZER. 2-KZEND T ARG HER
BEZELT BEREMTENREITEMGEHO

17:20-17:40 Analytical Methods and Progress in Risk Assessment of Ethylene Oxide and
2-Chloroethanol in Typical Foods
Dr. Daoyuan Yang, CFSA (National Center for Food Safety Risk Assessment)
REZIR. 2-H 28 AOAC #MAREFIITH BN A
AOAC REZ It EFITT TIFA %

17:40-18:00
Progress of AOACI for Ethylene Oxide and 2-Chloroethanol methods
AOACI Ethylene Oxide WG, Co-chair
B85t

18:00-18:10
Questions & discussion

it Iz H: AOAC 44 % C EXIFHS
20:00-21:30
- FHEE: Darryl Sullivan, AOAC INTERNATIONAL
(2577 B) /
B Hall Session 5: AOAC Vitamin C Expert Review Panel (ERP) meeting
Chair: Darryl Sullivan, AOAC INTERNATIONAL

A BEE
Darryl Sullivan, AOAC SPIFAN F /&, 2k AOAC HFENEBERE

20:00-20:10
Opening Remarks
Darryl Sullivan, AOAC SPIFAN, Chengzhu Liang AOAC China Section
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20:10-20:25

BERCITILRERIIER ME5TRR
Rk, BT FHEEAHL
Method Author Presentation

Chengzhu Liang, AOAC China Section, Lyu Ning, Qingdao Customs
Technology Center

20:25-21:25

TRITH
AOAC #4%E C EREMR

Review of Method by Expert Review Panel (ERP) for Final Action Official
Method Status

21:25-21:30

BEERE
Darryl Sullivan, AOAC SPIFAN = J&
Closing remarks

Darryl Sullivan, AOAC SPIFAN

2025 FE3 527 H (BRI 52 X

March 27, 2025 Thu, Second day, Branch sessions

08:30-10:35
(ESTA)
A Hall

it & X: AOAC HFFALZEBKEYRNFET AN &
GB A HKERRNIET NS
Session 6: AOACI DPH WG meeting & GB Lactoferrin Method Study
THER FEF BEXERTENRITET O HRR
M AOAC /KRB B TARHBCE L e E FRATA LRI AL A
Chair: Zifei Wang, National Center for Food Safety Risk Assessment

Qi Lin, Working Group Co-Chair, AOACI Diary Protein Hydrolysate, Associate
Research Fellow, Abbott Nutrition Research & Development

08:30-8:50

AOAC HFRFLEBKBEWRITT & T/EHN A

Katerina Mastovska, E#fTEE R BFEFE, AOAC INTERNATIONAL
Greer Macrae, FF#T0 H £ #, AOAC INTERNATIONAL

Introduction of AOACI Dairy Protein Hydrolysate Working Group

Katerina Mastovska, Deputy Executive Director and Chief Science Officer,
AOAC INTERNATIONAL

Greer Macrae, Manager of Science Programs, AOAC INTERNATIONAL
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R REEKENS TR TIENA
MRAL b T B TR S b & AT
8:50-9:05 Introduction of Protein Hydrolysate Determination Method in Infant FSMP
Li Lin, Director of Instrumental Analysis Unit, Beijing Food Safety Monitoring
and Risk Assessment Center
EH/KBYRAESEBKBEVREFRT MY RS FESARIAR
0:05.9:20 | TR MRS (R AWAR b EBFR L
Characterisation of Peptide Molecular Mass Distribution in Commercial
Hydrolysates and Hydrolysate-based Nutritional Products
Chen Wang, Abbot Nutrition China R&D Center
5 58
9:20-9:40 LS
Q&A
&SP ILSE S NN EESR GB5009.299-2024 & ASEEY KT ENWR
FHAER FkIAVKINSH HRAR EMNARRT AR ARRE
HIIHREA
9:40-10:10 . .. . .
Study on the Expansion of Application Scope for Lactoferrin Detection
Methods (GB5009.299-2024) in various Foods
Norichika Nishida, Dairy Materials & Applications Research Section, Food
Ingredients & Technology Institute, R&D Division, Section Head
ABRZEBRNTEZSHEXNEME RAOF
Xk TkESEEH FEULIE
10:10-10:30 . . .
The impact of lactoferrin detection method parameters on assay results
Liu Yongcheng, Feihe Group, physical and chemical manager
10:30-10:40
28R Coffee break
®izt: ARRFERMIEMEA
10:40-12:00 FRER: 56 EXRRTENEITEHO
(ERITA) VAN DER BLOM Leon JARERIKFFAEF EFmMTLERTA
A Hall Session 7: Dairy and Foods for Special Medical Purposes Testing Technology
Chair: Jing Xiao, CFSA
VAN DER BLOM Leon, SN Chemistry AE Leader, Danone Global
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RERETZEANHR
FKEME IRYIT T B B EA AT 7T AT
10:40-11:00 Study on the applicability of methods for formulations for special medical

purposes

Xieguang Zhang, Director, Shenzhen Academy of Metrology and Quality Inspection

FAERBORNTTEAR KA

KE BRETE XERESTRZERARER

VAN DER BLOM Leon iAREAERRFIRER 8 77 b 0 T AL 2 05T A
11:00-11:20
HMO detection and application

Hui Zhang, Regional Technical Expert on Quality and Food Safety, Danone China

VAN DER BLOM Leon, SN Chemistry AE Leader, Danone Global

KBEORDFEASBRUZRANHAR (FEFE)

11:20-11:40 Study of molecular weight distribution detection techniques for hydrolyzed
protein peptides

GB % ISO xiE s & REEHE R TR
TAKGYOZYAN Armen AR EIREREFLEF MMEY NTA
11:40-12:00 | Considerations on GB and ISO requirements on culture media quality control

TAKGYOZYAN Armen, SN Microbiology AE Leader, Danone Global

it 7 /\: HEREEERHEN SN EAR
08:30-10:35

(22T B) Session 8: Methods for novel food and ingredients analysis and evaluation
B Hall FRA: TaE. FHK
BEHETRMEENRRE (THEEERERAXRE HRMFERENS¥MR)

RARZEOUF DT
HEW BRRSARE K

Chemical Analysis of Natural Polysaccharides

08:30-9:00

Quanbin Han Professor, Hong Kong Baptist University

ETEMIGENRGAGTEHM WL RRFE
Bk FEMNZRREBEDTIR FRRA

Non-targeted Screening of Toxic Compounds in Food and Drugs Based on

9:00-9:30

High-Resolution Mass Spectrometry
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Research Fellow Yan Zhou, Chengdu Institute of Biology, Chinese Academy of

Sciences

9:30-9:45

‘P E/EEARRENEBRATE (10min)
s EEDTR R ER

Fast Nitrogen/Protein Determination Solution in Food

Ting.Pan, Elementar, Product Specialist

9:45-10:00

B L7 B RS R AT L BRI R R B R A 4R

A WL BT EARAT P

Introduction to the latest technology and application of Metrohm IC in the food
industry

Li Zhibo, Metrohm China, Product Manager

10:00-10:20

R P RIEE R AT R
RERE L PEEBFITEXBFCRRITREEESE NNF, 53
MR L)

Development of Analytical Method for Rosemary Extract in food

Dr. Yiu-Tung Wong, Chemist, Additives, Contaminants & Composition Section,
Analytical and Advisory Services, Government Laboratory, Hong Kong Special

Administrative Region

10:30-10:40
Z8k Coffee break

10:40-12:05
(EXJT B)
B Hall

it = N BEMRNTTERIFVERR

Session 9: Microbioal detection methods and standards
FHAN EF EREHRLENEITFEF O HARA

Chair: Wang wei, National Center for Food Safety Risk Assessment, Professor

10:40-11:10

XK F MRS #1 TOS #F 5+ &N WEHH IR L BRARRHAEERERNER

B ET AR STRAR MNP EET s EE
It

Comparative Studies of MRS and TOS Medium and the Examination of

Suitable Dilution Solutions for the Enumeration of Bifidobacteria

Naoko Tanaka, Probiotics Production Technology Research Section, Food
Ingredients & Technology Institute, R&D Division, Manager
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11:10-11:30

B EER ATP ZD=E

TRpHE A HUORE R RIE L SEIMAEY TR
Commercial sterility testing ATP method sharing
Chengwei Xu, Nestle NQAC (Tianjin), Senior Microbiologist

11:30-11:45

RRMEYFERBE $ PCRAYAXEA (10m)
R L AR AR AR 2 THEREE
The application of PCR on Food Microbiological Methods

CHEN YI CAIL BEIJING LAND BRIDGE TECHNOLOGY CO., LTD., Molecular
Testing Product R&D Supervisor (Dr.)

11:45-12:05

R i P SR AT B M E RS TT#E R
P B8 I W A8 P T2 ] A Lo F 7 5
Progress on Revision of GB 4789.14 Inspection of Bacillus cereus

Yang yong, Researcher, Zhejiang CDC

12:00-13:30
4 %&£ Lunch

13:30-16:30
(E=T A)
A Hall

it iR T RARREXIRIRIFERR

Session 10: Study for Methods and Standardization for Food Safety high
concerns

FFEN: E I AR REAEORWT TR 7 Hril w7 B 479 23 A il X it
= ELE

Chair: Yanwen Wu, Institute of Analysis and Testing, Beijing Academy of

Science and Technology, Director of the Mineral Oil Analysis and Testing

Research Laboratory

13:30-13:50

REERDBAR CE-R 2 PE RSB RIR RN

WIE [ B IAT IR A TR RIS A

Establishment of Standard Reference Dataset for Pesticide Contaminants by
Liquid Chromatography-High Resolution Mass Spectrometry

Dr. Qiaoying Chang, Associate Researcher of Chinese Academy of Quality and
Inspection & Testing
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13:50-14:05

WEERHRALR TR FIERHT S 55K N (10m)

Lz NG BIRBMBLRAL fh SR S

Deepening Research and Practical Application of In-situ Detection
Technology for Microplastics

Yangiang Lou, Technical Support Manager of Material Characterization Products

in PerkinElmer

14:05-14:20

AREREREFRMASWRIFIL  (10m)
TFF BEAVER (RED FRAR Wik EE
Research of PFAS analysis in different food matrixs

Fang Liu, Shimadzu China Co.,LTD, marketing supervisor

14:20-14:40

A R KR B PFAS IR T

BRI R (D GIRAR SN TR

Precise analysis of ultra-low trace PFAS in food matrices

Dr. Meiling Lu, Senior Application Engineer, Agilent Technologies (China) Co.

14:40-15:00

G CELR I LR SAT RZL St s

B S LS RFHEABORWT TE B 0 Al sl 7 5P 23 B T 7t = 3
(a5

Experience on the International Proficiency Testing of MOH in Foods
Yanwen Wu, Institute of Analysis and Testing, Beijing Academy of Science and
Technology, Director of the Mineral Oil Analysis and Testing Research
Laboratory

15:00-15:20

B P PR B A 45 7K H v B 0 E AP R T vk L BT

O fE g R b0 TAERIR AT BT

Challenges and Comparative Study of Methods for Determination of
Chloropropanol Esters and Glycyrrhetinic Esters in Food

Wusheng Fu, Health Inspection Institute of the Fujian Provincial Center for

Disease Control and Prevention, deputy director

15:20-15:40

B PE RGN . KAERMAEEKHmEEE a3 0T R

i EEACE IR AR AT @™ sha B

Automation solution for Mineral oil, MCPDs and Glycidol Analysis in Food
Hong Zhang, Esensing Analytical Technology Co., Ltd, Senior Product Manager

16:30-17:30
(EXTA)
A Hall

ERERER N 2 B R SMRE AT R T
BRERmR
FHEHA ZEEE AOAC FE B
HERE BERRHTE N TREFD
B FEIMEBATHS
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Comparison study of GB and International standards: Wrap up and Award
Chair: Dr. Chengzhu Liang, AOAC China section
Jing Xiao, CFSA
QI Zhou, CCAA

REER, SREHR

Meeting adjourned, exhibition remove

18:00

SWABRRHRATE TRRFEEXREWRT AR, RSEZTSREBSIEEN

Agenda might be adjusted according to the experts proposals
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