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FEHE

(BABLIZ )
Agenda of 2025 International Forum on Food Security and Food Science
and Technology Innovation (subject to the scene)

20255E4H12H B4 (ZREET)

On the Morning of April 12th, 2025 (BeijingHall on the third floor)

W SISEE XX W e’ FEHkE

The forum opening ceremony Leader’s oration Award ceremony for
outstanding papers Group photo Keynote speech

20254 H12H T4

On the afternoon of April 12th, 2025

ARIE— BT NREERL B LEIH SR RE (ZEEHIT)
Sub-forum 1: New Quality Productivity Empowering Agricultural Science and Technology
Industry Innovation and Food Security (Hall 1,third floor,London)

DRI ANE KRB EFTFIN TR R (EESRIT)

Sub-forum 2: Development of New Quality Processing Industry of Wheat and its Flour
Products(Moscow Hall, the fifth floor)

FWIE=: REERREZES RN (URERUT)
Sub-forum 3: Quality and Safety Testing of Cereals, Oils and Foods(Hall 1, 4thFloor,Paris)

SRR REEFRSEFWR BRI TS (UEER2T)

Sub-forum 4: Food nutrition and health industry development science and technology
(ParisHall 2 on the fourth floor)

SRR RERBEARSZEEELTE (Z&EZ2T)

Sub-forum S:Special Topic on Grain Storage Technology and Safety Management
(LondonHall 2,third floor)

SWIEAN: FEIFRERIE (—) (EEED)
Sub-forum 6: Young Postgraduates Forum (Fifth Floor Washington)

2025F4 H13H B4

On the Morning of April 13th, 2025

ata-t: BYERRRLE (LB

Sub-forum 7: Cereals and miscellaneous grains(Hall 1,third floor,London)

aRis/\: AT RE (ZRE22T)

Sub-forum 8:Bio-processing and Functional Food(LondonHall 2,third floor)




AWIR/L: WAREEEERIE (IEERT)
Sub-forum 9:Special forum on oils and fats(Hall 1, 4thFloor,Paris)

ARIEt: BRIESEFRBREE (UEERIT)
Sub-forum 10: Topic on Dietary Fiber and Nutritional Health(ParisHall 2 on the fourth
floor)

awint—: FERAERE (2) (GEEHRIT
Sub-forum 11: Young Postgraduates Forum(Moscow Hall, the fifth floor)

WIZTHE SR8 E ORI AR FERE CEHIERT)

4H12HE | The forum opening ceremony Leader’s oration Award ceremony for
e outstanding papers Group photo Keynote speech (Beijing Hall on the third
floor)

EFAN: E¥ER REZEE5RHBEAIRERRIEIITER
DU TR SR BRI Mk 22 e e/ 3%
R T RZFER R L

Host: Wang Xuedong Executive Chairman of the International Forum on Food Security and Food
Science and Technology Innovation

Dean and Professor of Green Grain and Oil Industry College, Wuhan Polytechnic University

Director of the Editorial Department of the Journal of Wuhan Polytechnic University

REB#EFER (Conference guests) :
RBETRE 9
HltERERELF 2 H9
WiERER NT

08:30-09:00

EBRE
keynote speech

ERA:
FEHFA:

WiRR: R PETIERRL. T ERAZEB YT LT R R

Speaker: Li Peiwu, Academician of the Chinese Academy of Engineering, Researcher of

LEA=tE e Oil Crops Research Institute of Chinese Academy of Agricultural Sciences

HEEH: REYUTRERZEMAKES




Title:Reflections on Food Safety Research under the Comprehensive Food Perspective

09:30-10:00

EHFERE: &7 FEIERBR EALERERMEZRER/ T EHRBRERRESEIE
=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

WEEH: R LESERPESENEE

Title:Thoughts on Sugar Engineering and Starch Science

10:00-10:20

EH#FR: T BHAEDILRZFRERK/ EHER SRR =0t Tt b -

Speaker: Bian Ke former President of Henan University of Technology / Academician of

International Grains Science and Technology Association

wEEEH: EBMERFRE
Title:Whole Wheat and Health Diet

10:20-10:40

R &R & HFNATH

Tea Break, Exhibition Tour, Interactive Exchange

EFA:
EFA:

10:40-11:00

HWE5: Andreas Blennow FZE B A MR KZEHIF
Speaker: Andreas Blennow University of Copenhagen, Denmark,Professor
wEEH: EREYTRTTRERRE. AESRERNREERR MR

Title: Engineering high amylose pure amylose and “amylose-like” materials in crops

11:00-11:20

WU R BUER LM RFBIRAK/#0ER

Speaker: Gu Zhengbiao Vice President and Professor of Jiangnan University
WEEE: EhE5 AR

Title:Starch and Human Health

11:20-11:40

R R: X W B RERREHid/ER
Speaker:Liu He Deputy Secretary of the Party Committee/Professor of Bohai

University
WEBH: KREEHEKEGEF A RAR
Title:The Preliminary Study on the Comprehensive Utilization of Soy Whey




11:40-12:00

HfER: AR RNBRTARZERIRK
Speaker:Zhou Jian Former Vice President of Wuhan Polytechnic University

MEBHE: SN ITRREHHREIRKREE

Title:Latest Advances and Future Prospects in Whole Wheat Flour Processing

Technology

12:00-13:30

BBFE (—HESRIT)
Lunch buffet (Meiyuan Hall on the first floor)

ARIE—: FREFIRMEERLAE AR SRR RE CGERREIT)
Sub-forum 1: New Quality Productivity Empowering Agricultural Science and

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

13:30-13:50

HHFER: TRF KRBT REER/HERBZ2WEr &K
Speaker:He Dongping Professor of Wuhan Polytechnic University/President of the grease

Branch of the Chinese Cereals and Oils Association
wREEH: PEHBENERLARERE

Title:The Development and Prospects of Oil & Fat Science and Technology in China

13:50-14:10

WU R WRF BAKEIFYERNLEFR TER 0 EE

Speaker: Lin Qinglu Director of the National Engineering Research Center for Deep
Processing of Rice and By-products

WEBH: BREREE: MeGERIBHEEFBE

Title: Rice and Holistic Health: From Traditional Staple Food to Precision

Nutrition Carrier

14:10-14:30

HHFERE: TER SHRRIRERAPEE TERZRBK /R
Speaker:Yu Hansong Dean/Professor School of Food Science and Engineering, Jilin

Agricultural University
WEEH: REFEMIEAR. P IRE K RE S
Title:Advanced Soybean Processing: Technologies Current Industry Landscape and Futu

re Directions

14:30-14:50

EPER: M3 ZEARLKER MBHEER B K/



Speaker: He Jinsong Professor Dean of the School of Food Science and Technology

Yunnan Agricultural University
wREEH: FRFENIHARTAENA
Title: Development and Application of Green Processing Technology of Food

R B B BN RN EMEE RPHAR bk 8RR —HB R

Speaker:Tan Bin Chief Scientist Academy of National Food and Strategic Reserves
Administration P. R. C.Report

14:50-15:10

MEBH: (EFRE/WTIR (2024_2035) )

Title:The ‘National Whole Grains Action Plan (2024-2035)’

HHER: HERE KRBT REHF K/ HIR

Speaker: Shen Wangyang Ph.D. Professor Director of the Academic Affairs Office at
15:10-15:30; Yuhan Polytechnic University

REEE: EIRE3DITENEERRAILIREER KB 7T

Title:Study of ready-to-use 3D printed sodium alginate blended gels

TR & KR & BHFATR
15:30-15:40 Tea Break, Exhibition Tour, Interactive Exchange

WHER: AR AME LV RZE-ZBER/ PEMERRNTER TERRPOERL

K

Speaker:Wang Fengcheng Distinguished Professor National Engineering Research Center
15:40-16:00 for Wheat and Corn Processing at Henan University of Technology

WMEBE . FRTEIN TRARRB M R

Title:Innovation Progress in Corn Dry Milling Technology

WP R BRs EZORRMYIB A& RPHABT SO BOm & &5 E R8T 5 B /B AL 5

Speaker: Duan Xiaoliang Director of the Food Quality and Nutrition Research Institute

The Academy of National Food and Strategic Reserves Administration of China Research
16:00-16:20; Professor

WEEH . BAMHEER RN R AN IE Y R

Title: Mechanisms Underlying Quality Changes in Rice Storage and Identification of

Potential Biomarkers




R DET REBRKZEERK

Speaker : Ma Jianzhong Former President of Shaanxi University of Science and

Technology
WEEE: o IVAAEBYSIMA EEEY R R R ELR A AR
W i I R

Title: Key Technologies for High-Value Utilization of Animal Fiber-Based Biomass

E3 )&

16:20-16:40

Materials Derived from Food Industry By-Products—Research of Series Leather

Chemicals

R BRI 2R R AR B & H
Speaker : Zhou Ying General manager of Hunan Hailian Grain and Oil Science and

16:40-17:00; Technology Co., Ltd
REEE: S8R RS ETR SR &Y o S

Title: The Application of winnowing grains by mutilevel layered diversion

W R: AR LA KRERFEHR

Speaker: Ren Guixing Distinguished Professor Shanxi University
MEBH: FRUDERDT RS RE

Title: Functional Ingredients of Coarse Cereals and Pulses

17:00-17:20

W R #RR P ERVAEB R & TR

Speaker: Wei Yimin Researcher Institute of Agricultural Products Processing
Chinese Academy of Agricultural Sciences

17:20-17:40: R EFHE . B RAHIR HERRKIPHEROR H &

Title:Scientific and Technological Challenges in the Intelligent Process of Wheat Flour Mi
lling

WHRER: ¥ 7 PERWAZBR i TR R/ BRI FS AR RS
WK

Speaker: Guo Qin Researcher Institute of Agricultural Products Processing CAAS/

17:40-18:00
Secretary General Peanut Food Branch, CCO

WEBH: AR RGBT BRI RS il it f&

Title:Recent Progress in The Formation and Control of Trans Fatty Acids in Oils and




Fats

HHFHR: B 2RISR BB/ R RSB TEARRATA

Speaker: Yang Liping, Associate professor of Anhui Science and Technology University

18:00-18:20; REEHE . TR R BB RS QFT= AT K
Title: Research on Local Characteristic Agricultural Products and Development of
Innovative Products
BB (—HER3ET)

18:20-20:00 Buffet dinner (Meiyuan Hall on the first floor)

ARIE: NRRE] BRI TR R (AR
4A I;EI—F Sub-forum 2: Development of New Quality Processing Industry of Wheat and its Flour
Products(Moscow Hall, the fifth floor)

EFFA:

ERFA:
HHFER: X 8 RIVENBENEEFRRRIT BT R UL AR
FEBEHAT Be i
Speaker:Liu Rui, Associate professor of Institute of Food and Nutrition Development,

13:30-13:50: Ministry of Agriculture and Rural Affairs, China; Director of Cereal Industrial
Technology Academy, Jinshahe Flour and Noodle Group (China)

WEE: DEFERER RS EE &S PR 5 a1
Title: Strategic thinking on high-quality development of wheat industry and potential for
trade cooperation with Central Asia
HHER: F B SHRERMRPZES TEERER/ARILRV R EZR RFERER
Speaker: Yang Li Professor College of Food Science and Engineering Jilin
University Professor College of Food Science Northeast Agricultural University
0D . R T T IR B R A R R SS
Title:Current Situation and Development Trends of New-Quality Production in China's
Soybean Protein Processing Industry
B B R TR DLk TR A K
14:10-14:30 Speaker: Liang Ying, Deputy Dean of the College of Bioengineering, Henan University of

Technology



WEHE . RN LSRR 55 5 BB AT S R T
Title: Formation and Regulation of Amyloid Fibrils from Gluten during the Processing of

Frozen Cooked Noodles

R KRR MRE R AHEBER ™ o TR LA R R
Speaker: Zhang Kangyi Center of Agricultural Products Processing Henan

Academy of Agricultural Sciences Researcher

14:30-14:50; R EREEH . DESKORFFMN TREEAT RS MA
Title:Research and Application of Key Technology of Sustainable Deep Processing of
Wheat
HWHFER: Nabil Grimi 35 EH 7 HERAR K EIE TER R T HEARBAER & FER
FXK
Speaker:Nabil Grimi full professor in process engineering department and director of the
14:50-15:10; agro-industrial technologies group at the University of Technology of Compiégne France
WEEHE: BUCHRARE R M TSR N BT A
Title: Novel and Emerging Technologies for Food and Food Waste Processing
B AR T LA RARRIE S A R 5 A R R S BT BT
Speaker: Liu Jingke Deputy Director at the Institute of Biotechnology and Food Science
Hebei Academy of Agriculture and Forestry Sciences
P . e R B PR SRR R B
Title:Current Research Status and Future Development of Healthy Staple Diabetic Foods
R &K & BN
15:30-15:40 Tea Break, Exhibition Tour, Interactive Exchange
B R BB P BB i LA R BT BT 5 R
Speaker: Guo Boli Institute of Food Science and Technology Chinese Academy of
Agricultural Sciences
1501600 o kT LR R R A R
Title: Development of the Frozen Dough Product Industry and Key Production
Technologies
HFRR: ARE ZEMESRREGEARTLEEE/FERMEEKBE RS2
16:00-16:20

EJ'S TR ERS




Speaker: Wei Fenglu 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 Association
WEBH: Bk SRR TH] 5 HARBH LA KB & H BN BT

Title: Innovation in Yeast and Yeast-Derived Product Technology and Research on Their

Application in Fermented Foodstuffs

16:20-16:40

HiARR: & B PRERLRERER R
Speaker: Lu Lu Associate Professor of Central South University of Forestry and

Technology
WEBE . HTEERRACHRTE R UR TH B R 52 PR T 5

Title: Strategies for improving freeze-thaw tolerance of frozen dough based on yeast

metabolic regulation

16:40-17:00

WHFER: B R L TR AR ZGER =M ThRE R R & B Ak o0 B4R 3R
Speaker: Qiu po,Director of the Yangtze River Delta Functional Snacks Research Center

Industrial Professor Zhejiang Institute polytchnic college
WREEE : (RGIDIREE &’ KRR RKI TS IUR R A

Title: Current market status and research applications of low-GI staple foods and meal

replacement products

17:00-17:20

HHER: KL P ERLPEBR M0 THT 5 FrBIR A R
Speaker: Zhang Yingquan Institute of Food Science and Technology Chinese Academy of

Agricultural Sciences, Associate Professor
WEBHE: PRGu-DIN FR S TBEA H O WA EHE I 5 5L H 5T

Title: Study on the influence mechanism of high-molecular-weight glutenin subunits at

Glu-D1 locus on fresh noodle quality

17:20-17:40

WEHFERE: 1 B RNBLRFEMR 2SS TEI 2R EER

Speaker: He Yi Professor School of Modern Industry for Selenium Science and

Engineering Wuhan Polytechnic University
WEHE . AL R FACE T E & AL A

Title: Study on the mechanism of selenium regulating the biosynthesis of secondary

metabolites in Monascus spp.



17:40-18:00

HHFEE: B BHtRERZEY SRR TEERE T
Speaker: Yonglin He Lecturer of the College of Biological and Food Engineering Hubei

Minzu University
WEEH: BRI SRR
Title: Study on Mechanism and Regulation of Starch Thermal Puffing

18:00-18:20

WHER: KER, BNBLUVRFaMEEYTEZRYIN

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

MEBHE : S A KBRS 5 5 o2k I ] 454 B LT 5T

Title: Mechanism of microwave treatment to improve the structure of gluten-free dough

containing zein

18:20-20:00

BB (—RESRT)
Buffet dinner (Meiyuan Hall on the first floor)

4A12HTF
éf:

AWRIIE= REMRRRERZESRERN (UEERUT
Sub-forum 3: Quality and Safety Testing of Cereals, Oils and Foods(Hall 1,
4thFloor,Paris)

EFFA:
ERFA:

13:30-13:50

WHER: BRI R KR AR/ #ER
Speaker:Xu Zhenlin, Dean/Professor of the College of Food Science at South China

Agricultural University
WEBE: R PAEMER SR BGOSR S RER BT
Title:The rational design and preparation of specific antibodies for mycotoxins and

development of rapid detection for oil and grain

13:50-14:10

HWHER: & W niER RehaahfARMGERA T ME SRR TR
Speaker: Pan Kun Director of QA&QC Department of Yihai Kerry Arawana Holdings

Co.Ltd Senior engineer
wREEE: ERVHEREE RRRERR

Title: Exploration on quality safety and quality assurance of whole grain

14:10-14:30

RS e CILERERBEBRRBK/#HR

10



Speaker: Xie Yunfei Associate Dean and Professor School of Food Jiangnan University
MEBH: JGERARERRRESREEH T HNA

Title: Application of spectroscopic techniques in food safety and quality control

14:30-14:50

HHFR: HEE FERAEGAR ™ S0 TH STt 5t &/ A& %

Speaker: Xing Fuguo Professor of Institute of Food Science and Technology Chinese

Academy of Agricultural Sciences
MEBHE: RHRR S EEERNE

Title: Loss Reduction and Control of Mycotoxins in Grains

14:50-15:10

WHFE: BRI RELIREHR
Speaker: Chen Yiping Professor Dalian Polytechnic University
WEBH: AURBEHIHER BHMARE £ ERREAR KB T R

Title:Research progress of Al-enabled microsphere imaging with multiple rapid detection

techniques

15:10-15:30

HARR: SRET HERARERZRI AN TR EFE
Speaker:Teppei Imaizumi associate professor Gifu university in Japan
WEEE - A e BEGUE SRR i TR S A 40 B R R A

Title:Detection of cell membrane damage of processed vegetables using electrical

impedance spectroscopy

15:30-15:40

R &R & HFNATH

Tea Break, Exhibition Tour, Interactive Exchange

15:40-16:00

HHFR: 8 5 P ERAABR ™ 800 TR 5 AT B ELHT 5T A

Speaker: Jin Jing Assistant researcher of Institute of Food Science and Technology ,
Chinese academy of agricultural sciences
WEEH: REPRKIEFERTGHR. FEENH SH#E

Title: Deoxynivalenol (DON) in Cereals: Contamination, Toxicology, and Control

Strategies

16:00-16:20

W R: ZRENAELLRZREEZRRRESZEREIEE

Speaker: Suo Zhiguang Associate Professor and Deputy director of Henan University of

Technonogy Department of Food Quality and Safety
WEREE . T3t/ ML HRI & R Z e PR 75

11



Title:Rapid detection method of grain, oil and food safety based on fluorescence

/electrochemistry

16:20-16:40

HEH#FR: £ R A ERLAREBR ™ i LAt 7 BT BIBT 9T &

Speaker: Wang Gang Associate Professor of Institute of Food Science and
Technology, Chinese Academy of Agricultural Sciences

WEEE: R EERKENESEREAR

Title:Mechanisms and Control Technologies of Ochratoxin Contamination in Agricultural

Products

16:40-17:00

HH#ER: KEERE BRRERRTEEREEF
Speaker: Zhang Daohong Professor of the School of Food Engineering Ludong University
WEBH : POR SR R RIS R & B B R REA N K S BT 5

Title: Application of Gold Nanoparticle-Based Enhancement Strategies for Rapid

Detection of Mycotoxins in Grains

17:00-17:20

HEH#FR: £ AR BES R BV E SR RBORST TRt It 57/ A& %
Speaker: Meng Wang Institute of Quality Standard and Testing Technology Beijing

Academy of Agriculture and Forestry Sciences Professor/Team Leader
MEBH: RETHRIEERTTRIRER M SHEZEEAR

Title: Rapid detection and control technology for Fusarium toxin in grain

17:20-17:40

WHFE: ¥ & R RER#HR

Speaker: Guo Xin Associate Professor Shenyang Agriculture University

WREEHE: & i PR AT 75 HE R L R iR AR

Title:The Establishment of Detection Methods for Microplastics in Food and Their

Migration Behavior

17:40-18:00

WHERE: £ BT RERBAEELEERRBIR

Speaker: Wang Yan Associate professor of College of Food Science and Technology,
Zhejiang University of Technology

WEE Bk aR I E B RIS Yo S AR I 7= A SR o ) N

Title: Pulsed light reduce mycotoxin contamination and its application in grain and oil

products

12



HHER: £ & FEHEREFRRFRR
Speaker: Wang Jing Professor of National institute of Metrology China

18:00-18:20; REMHE : £V EFEREES R EREZERNHHEHF B IERIE
Title: Biometrology Development and How to ensure Analysis Data Validity on Food
Safety & Quality
BB (—HER3ET)
18:20-20:00 Buffet dinner (Meiyuan Hall on the first floor)
ARIEN: REERSERETVRRBAREE (UEEE2T)
4H I;Eﬂ: Sub-forum 4: Food nutrition and health industry development science and
technology(ParisHall 2 on the fourth floor)
EFFA:
EX I
HHFEE: L B PEHRVREZRSMESER LEFARER
Speaker: Shen Qun Professor of College of Food Science and Nutritional Engineering
13:30-13:50: China Agricultural University
WEBHE : FBHEEFREFR I N A
Title: The application of precision nutrition in the field of minor cereals
HUFER: SR 8B RERE T S5MEE0FFT/#E3R/ B THTE K AR & 2 b fY
Bk
Speaker:Xiao Zhigang Director of the Institute of Grain Processing and Storage and
Transportation at Bohai University Professor Founding Dean of the College of Grain
13:50-14:10 Science at Shenyang Normal University
WREEE . RME AT KIS HETEN ™ 5]
Title: Structural Activation of Nutritional Components in Grain and Oil and Product
Innov Ation
B % SRR A BARERR 2 H Bl b K
Speaker: Jian Zhang, Professor and Associate Dean, College of Food Science and
14:10-14:30: Technology, Henan Agricultural University

WEEHE . Theethm K615 KRR 5EFRRBEBAB LHR.

Title: Research Advances in Quality Improvement and Nutritional Enhancement

13



Technologies for Functional Noodle Products.

14:30-14:50

HHFERE: R A PERLARRERE KB WR N TER TR R+ OB EE
Speaker : Wu Wei Vice Dean of National Engineering Laboratory for Rice and By-
product Deep Processing of Central South University of Forestry and Technology
WEEH: HURFLEMEGCGH AFHKRED-ZSH-BRR I SYRE AR E
YEHIHL BT

Title : Mechanistic Study on the Regulation of Emulsion Stability via Mechanical
Pretreatment and EGCG-Mediated Insoluble Rice Bran Protein-Polysaccharide-Phenolic

Natural Complexes

14:50-15:10

HHFERE: R4/ W T RERE R BB e, B, P ER b ESKE Ao
E=IES S

Speaker: An Hongzhou, Deputy Director and Professor of Grain Faculty, Henan
University of Technology. Vice President of Rice Product, CCOA.

WEEH . EIFRRRIOKIIE S -TER O G5 M7 0 AR Hh 820 e i B I B

Title : The Milling Technology for Delicious and Nutritive Rice-Effect of Its Micro-

structural Changes on Rice Quality During Processing

15:10-15:30

HiRR: AE RNEEEMNEUBRARAFSEEE

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

WEBH: EEE-FPFLINEE RN

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

15:30-15:40

R &R & HFNATH

Tea Break, Exhibition Tour, Interactive Exchange

15:40-16:00

HiRER: X F FERLBRRERABIEE TRE%KR B/ 2L

Speaker: Chun Liu, Associate Professor/Department Head, School of Food Science and
Engineering, Central South University of Forestry and Technology

WEEE: FLERE R BERTREOK EZH 0 ISR A B Kok b B IR B S
Title: Research progress on the modification of main components of brown rice via lactic

acid bacteria fermentation and its effect on the quality of rice noodles

14



WHER: RERH AR ARERHR
Speaker: Zhou Qingxin, Professor of Rizhao Polytechnic

16:00-16:20; HEEH : MFEFEREFBEERFARKLZENA
Title: Research on nutrient delivery systems containing astaxanthin and their
multidimensional applications
W R R: FI0F SHARERRPEE TREEREER
Speaker : Wang Hongsu College of Food Science and Engineering, Jilin University
Changchun, China

16:20-16:40
WMEBE . GURBEE YL RSB RN & BE SR
Title: Construction of nanoenzyme-based biosensors and their application to food
nutrition detection
WHER: EME BRI\ —RERZRMYERHIR
Speaker: Zhuang Kejin, Associate Professor of College of Food Science, Heilongjiang Bayi
Agricultural University

TOARIT00 g R R B AR L2 2 5 P AR 45 40 R PR 5
Title: Regulatory Effects of Blended-Protein Diet on Gut Microbiota-Metabolomics and
Protective Role against Intestinal Barrier Damage in Rats
HHER: MR ERRLRERAHPZS TR REEER
Speaker:Liu Renjie College of Food Science and Engineering in Jilin Agricultural
University associate professor

TOCIT20, sl . A MRETRBTUAR BRI OT st 5 R 2
Title:The Current Status of Pesticide Residues in The Human Body and The Trends and
Prospects of Research on Ddecomposition Metabolism
WHERE: £ 7 ERRWREBR B LI
Speaker: Wang Fang Xinyang Agriculture and Forestry University

17:20-17:40; HREEH : NFAWEBARR KGRI FYI(EE) B Btk IR
Title : Effects of different physical technology on compositions and characteristics of
soybean byproduct (bean dregs)
W R R RXT WL BEH R AR B IR L4 %

17:40-18:00

Speaker:Yuan Xingyu, Zhejiang Chinese Medical University, College of Life Sciences,



Lecturer, Master Supervisor.
WA E R D AE P2 R e B oot AR OB AT B I AL B 22 T 3BT 5T

Title: Functional peptides and lipids from grain and oil crops ameliorate metabolic and

degenerative diseases

WYFRR: XEBR W DI R¥E AR TR

Speaker: Liu Chaosai Lecturer at the College of Civil Engineering Henan University of

Technology
1001820, gl . TR AR 5 2L B X B R
Title: Mechanism of Maize Kernel Breakage and Segregation During Loading Process
and Their Effects on Heat and Moisture Transfer
HEME (—BESRIET)
18:20-20:00 Buffet dinner (Meiyuan Hall on the first floor)
SWIET: MEFBERARERZEETHEE (B30T
4A12HF Sub-forum 5:Special Topic on Grain Storage Technology and Safety
i Management(LondonHall 2,third floor)
EFA:
EHA
HARR: BEERE FRMERFERREE TEZRE KR
Speaker: Tang Pei 'an, Dean and Professor, School of Food Science and Engineering,
Nanjing University of Finance and Economics
BP0 gl R AR T 5 B R R T
Title:Technological Innovation and Practical Implementation of Pest Monitoring and
Management in Grain Storage Syste
HHFERE: KEXR HFRINY RS BRI AR RS o AR/ E AT A R
Speaker: Zhang Zhongjie, Director of the Institute of Grain Storage and Logistics, the
13:50-14:10; Academy of National Food and Strategic Reserves Administration
WEBE: “BA— M FEMBRBRERE R
Title:"Five-in-One" Green Grain Storage Technology Integrated System
HHFERE: BEN LHRBREREER Bk/#iR
14:10-14:30

Speaker: Lu Yujie Dean of School of Grain Science and Technology Jiangsu University

16



of Technology
WEMH: FRAKAERRMEEIEFRNA
Title:Application of Intelligent Technology in Grain Storage and Transportation

Process

14:30-14:50

HH R PHAE BEFXAEREN EXER/RE TR

BB G N A AA BARZ R A LA TR R R H R A

Speaker: Luo Shaohua Registered expert of the Ministry of Personnel of the People's
Republic of China Professor/Senior Engineer

Hubei Grain Institute Grain Warehouse Application Talent and Technology Exchange
Center/Hubei Yuanheng Agricultural Technology Co., Ltd

MEBE: REBERARRKERERNH

Title:Selection and Application of Grain Storage Ventilation System

14:50-15:10

HHER: F B IHFEHPEREIEFRAFNTER SR
Speaker: Li Chu IT Technology Director of Famsun Storage Engineering Co. Ltd.
MEBH: NHERE R+ M B AL BRARBRTT R

Title:From Manufacturing To Intelligence Famsun Digital Technical Solution

15:10-15:30

HHRR: XXR FLRARKRER B EEREGIR/ EZREL (F R &R X AR
B MR BARBIFTHLEE
Speaker:Xingquan Liu College of Food and Health, Zhejiang A&F University Professor

Director of the National Grain Industry (High-Quality Rice Storage in Moderate-
Temperature & High-Humidity Regions) Technology Innovation Center

WEEHE: MRS R LR R AR
Title:Succession Patterns of Storage Microbial Communities and Their Impact on Grain

Quality

15:30-15:40

TR & R & BFATH

Tea Break, Exhibition Tour, Interactive Exchange

15:40-16:00

HHER: A 8 AR AR IR A A /3R
Speaker: Shi Chao Professor Director of Graduate Education Office Northwest A&F

University

WEEHE . AR L BOR R R R R R B 5 2R SR 7

17



Title:Research on the Formation Mechanism and Control Techniques of Special Survival

States of Pathogenic Bacteria in Grain Storage and Processing

HWUHFER: M LR EHR

Speaker: Guan Huanan Professor of Jiangsu University of Science and Technology

16:00-16:20 REMEH : EHER AL BRBEBABRHE P IIMNA
Title: Application of portable electro chemical sensors in early warning of mould in rice
grains
W ER: IRE FREHLPHREREA LB YR L ER TR A O #IR
Speaker: Sun Shuguo, National Engineering Research Center of Rice and Byproduct De
ep Processing, Central South University of Forestry and Technology, Professor.
WEBE: ETYH. BERIE R EAARTI RS /A BEIPN R 05 T E XL A fh
16:20-16:40 RS
Title: Influence mechanism of tempering for storage quality of dried rice based on the ev
aluation of physicochemical and sensory characteristics and mitochondrial function and st
ructure
IR XEE AR IR AR RIS R
Speaker: Liu Minji Associate Researcher Nanjing Institute of Agricultural
Mechanization Ministry of Agriculture and Rural Affairs
16401700 sp el . ol R AL B BB TR
Title: Overview of Seed Industry Development and Current Status of Equipment
Research
HiRR: X & RENEKRZERGREE TREZERN T R/E N E R
Speaker: Xia Liu, Professor of College of Food Science and Technology, Tianjin
University of Science and Technology
T2 R . TR T AR AT AL T 5
Title: Loss Processing and storage of grains based on the molecular interactions of raw
material components
WHFE: RKAMH FEABESAEIBRR
17:20-17:40: Speaker: Zhu Dawei, Associate Professor of China National Rice Research Institute

WEDHE: HBESRWRARAUHERNZRGA
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Title: Study on genotype differences in the deterioration of rice eating quality during

storage

BV R R LR KA R B /B 2 4E

Speaker : Peihuan He School of Grain Science and Technology Jiangsu University of

17:40-18:00: Science and Technology PhD lecturer
WEEE: R RS T T A
Title: Study on detection and monitoring of pests and fungi in the stored grain
HHFERE: IR RN EE R RLHUATT rE L5
Speaker: Sun Chenyang Postdoctor of Nanjing Institute of Agricultural MechanizationM
inistry of Agriculture and Rural Affairs
18:00-18:20 - 3 .
WEBH: RENSTHREARRETFAIR LK RES
Title: Research Status and Development Trends of Emergency Drying Technology
Equipment for Grain
B (—BEEHT)
18:20-20:00
Buffet dinner (Meiyuan Hall on the first floor)
NS AN B (— 4
sA1ET IR BEFAERIR (—) (EEED)
e Sub-forum 6: Young Postgraduates Forum (Fifth Floor Washington)
EFA:
EX- N
W BYH AZERLREBLH A
Speaker:Pan Mingming Master Degree Candidate Inner Mongolia Agricultural
13:30-13:40; University
WEEH . EYEBERE M SR E AR
Title: Study on inhibition of lead absorption by mercaptopeptide from plant protein
HiRR: B & HILRMBEREH LR A
Speaker: ChengHao Master's degree candidate Northwest A&F University
13:40-13:50; HREEHE : A =R AFERIARBREC 75 6] K i R 20 AT

Title:Research and quality analysis of meal replacement powder formulations for three

different groups of people
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13:50-14:00

W ER: ARY ARERIVKREMEHRE
Speaker:Zhou XiaoTong Master Degree Candidate Inner Mongolia Agricultural

University
WEEE: UHRFEARBRERSHE TESIER ST NRTE. BRI R

H
Title:Sulfhydryl-rich flaxseed peptides protect the liver and kidney of lead-poisoned mice

via chelation

14:00-14:10

WHFER: 88 AR T RELETZRM T aA
Speaker:Li Mingbo Master candidate School of economics Wuhan Polytechnic University
WREEE: RARZEREESHERSLERERE

Title:Innovation in Food Safety Governance Concepts and Their Practical Paths

14:10-14:20

HiRR: Tl Bt RRRAM L0 A

Speaker:Cao Xin Yi Hubei Minzu University Master Degree Candidate
WMEBH: B DRERWRGFREDT R

Title:Research on the Taste Quality Characteristics of Cooked Potatoes

14:20-14:30

R R: D% ILRHRRET A

Speaker: Jiang Disha Graduate student Zhejiang Agriculture and Forestry University
WREHE « G5 R T I N AR A B R A Sk SR BRI B 5T

Title: Study on the Synergistic Effect of Alkaline and Enzymatic Methods Combined

with Ultrasonic Treatment on Cadmium Removal and Starch Extraction from Rice

14:30-14:40

HfRR: £ HF RELWVREBIHRE
Speaker: Wang Miao Master Degree Candidate Dalian Polytechnic University
WEHE . PR 222 T ek S 18k i R KT

Title:Effect of peach gum on the characteristics of whole wheat dough and the quality of

steamed bread

14:40-14:50

WHFER: THE M RKEMLHFTAE
Speaker: Mengxing Wang Master Zhengzhou University

WEBH: RIFTEZRETSEERTIA
Title: Study on the Anti-hypoxia Effects of Polysaccharide from Yellow Mustard Seeds
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14:50-15:00

PR B F RS RN URAHT ST Bt 4

Speaker: Liao Xuan Graduate student of Nanjing Institute of Agricultural

Mechanization Ministry of Agriculture and Rural Affairs
WEBH: BRI R TRAR SR T

Title: Research on technology and equipment of peanut low-loss mechanized shelling

15:00-15:10

R R: EEN M KERA L A

Speaker: Fuzhou Yan Master Zhengzhou University

WEBE: ETREIRD 0T IR PORTOR ) ] B RAL K M RE AT

Title: Preparation characterisation and properties of co-assembled nanoparticles based on

terpene small molecules

15:10-15:20

Wi R: HE HILRARERER LT AL
Speaker: Tian Xuechun Master's degree candidate Northwest A&F University
WEME : NFASEmFE R KR BT

Title:Physicochemical quality and correlation analysis of different varieties of millet and

broom corn millet

15:20-15:30

HHFERE: ZER FRERLRSCRER R A

Speaker:Mo Weiling Master Degree Candidate Central South University of Forestry and
Technology

WREBH: EGCG--PL-SSPSHUKBURINHE AN it BRI CREE R HIBT 7
Title:Study on the effect of EGCG-¢-PL-SSPS nanoparticles on the quality and

freshness preservation of wet-fresh rice noodles

15:30-15:40

TR & R & BFATH

Tea Break, Exhibition Tour, Interactive Exchange

15:40-15:50

HHER: fRR2 KRBT RFE202355F 74

Speaker:Junlan Yu Wuhan Polytechnic University Class of 2023 Graduate Students
MEBHE: ETMOF-818 KRB LR TR & AERTHUEESFR-LR

Title:A MOF-818-based nanozyme-linked aptasensor for microcystin-LR detection in edib

le algae

15:50-16:00

FPFRIR: R SN RKER L R A

Speaker: Nannan Jing Master Zhengzhou University
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WEBHE: FRERPORORT KI5 B RAL X HIUGRE T LT A

Title:Research on the Preparation Characterization and Anti-hypoxia Activity of Morin-

based Nanoparticles

16:00-16:10

HFER: & NERMEREMALE
Speaker: Li Jie Graduate student Nanjing University of Finance and Economics
WMEBH: HFEMERIFRAER . BT E b KR8 A

Title:Digital Finance and New Agricultural Productivity: Impact Effects and Pathways of

Action

16:10-16:20

WU R B W RV MR AR R R E
Speaker: Mingyang Zhao, Graduate student, College of Food Science and Technology,

Henan Agricultural University, Research direction: Wheat deep processing
WEEE : RACE XTI AR E MK

Title:Effect of heat treatment on texture sensory quality of buckwheat noodles

16:20-16:30

R R KB TAREMPE S TR 2Bt L
Speaker:Zou Yihan Wuhan Polytechnic University School of Modern Industry for

Selenium Science and Engineering Master's candidate

WEEE: HL A ELHISRR DT R B A BIK AR X B R i B3 RIS
Title:Study on the characteristics of Bacillus altitudinis LH18 and the effect of

synthesized SeNPs on the quality of Toona sinensis

16:30-16:40

HER: B & KILREm A

Speaker: Xia Tian Graduate student Yangtze University

WEEH . FLEEAEIRBREE U XA TER DA E AN

Title : Stabilization mechanisms of whey protein-based emulsion gels and their

application in yolk-free salad dressings

16:40-16:50

R R: BRI R K L
Speaker: Mao Yifeng Graduate student Zhengzhou University

HEMHE: £T CaRNA ) CMV RERER H RSWRHTIA
Title: Study on a CaRNA-Based CMV Glycoprotein H Complex Vaccine

16:50-17:00

HEH#R: % RUBTRERLHRA
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Speaker:Wang Yixiao Master Degree Candidate Wuhan Polytechnic University
WEEE . AFAEEBETXET R KB B E R W HIHT T

Title: Effect of different metal ions on the stability of anthocyanin aqueous solution

17:00-17:10

WHER: FLHE BN REM LA
Speaker: Kong Xiaodi, Graduate student, Zhengzhou University

WEFE: ETHEHmRNAKFPV. FCV. FHV-1EERH IR
Title: Self-replicating mRNA-based vaccine candidates for FPV, FCV and FHV-1

17:10-17:20

HVER 52 BRA BB KL i A

Speaker:Mo Xinge Master Candidate Nanchang University

WEEH: ETE2ARMESTTRURFREENTHERIRETIMEEER

Title: Detection of Five Mycotoxins in Grains by Multicolor Fluorescence "Turn on"

Competitive Inmunochromatographic Assay.

17:20-17:30

HHERE: # J EIURRBRREB L R A
Speaker: Yang Hui Ph.D. Candidate Northwest A&F University
WEEE: BEYEGNFREREORE U R BHELH 5 S AR E AR K

Title: Ultrasonic Physical Field-Mediated Synergistic Prevention and Control Mechanism

of Pathogenic Bacteria in Grain Storage and Green Loss Reduction Technology Research

17:30-17:40

HRER: £ I ARG RIRERER AL
Speaker: Wang Rui Master Candidate Inner Mongolia Agricultural University

WEEHE: BYEH BRI SR o -HH 5 7Rl A R BT A

Title: Study of Konjac Glucomannan to Improve the Freeze-Thaw Quality of Traditional

Oat-Based Food Youmian Yuyu (Fish-Shaped Naked Oat Noodles)

17:40-17:50

W R RO M RE LR A
Speaker: Li qinghong Graduate student Zhengzhou University
WERE: REBHFBRAMEHHBIL1I0mRNAREIENE B & T REER

Title: Focusing ultrasound combined with microbubble-assisted IL10 mRNA delivery to

the brain improves the symptoms of nicotine withdrawal

17:50-18:00

WU R: K WG R R R A
Speaker:Zhang Weilu Graduate student Inner Mongolia Agricultural University
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WEEHE . B3R5 20 PR 1 2% 5 5 R

Title:The influence of compound colloid and packaging methods on the quality of pre-

prepared noodles

W R R FZH Bt RIKRKEF L
Speaker: Yuan Zhihe, Graduate student Hubei Minzu University
WG E : B ARTHX TH) 12 4 A S L T 1] o o 5 ) 582 el LA

18:00-18:10
Title: Study on the influence of chlamydomonas reinhradtti powder on rheological
properties of dough and quality of wheat-based products
18:10-18:20
BB (—RESRT)
18:20-20:00 . )
Buffet dinner (Meiyuan Hall on the first floor)
wizt: & S (= 17
sA13EF ARt BYERMRREE (REZ0)T
e Sub-forum 7: Cereals and miscellaneous grains(Hall 1,third floor,London)
EFA:
EFA:
HHFEE: i # PERETUBEAREZZREEE/ER. RERRIBHT BB
BT
Speaker: Xie Jian Professor Chairman of Rice Expert Committee of China National
08:30-08:50: Association of Grain Sector ( CNSGS ) and former Chief Engineer of China Grain
Wuhan Scientific Research & Design Inst
WmEBE: BRAE, BELN
Title: Rice: for 10000 years benefiting the 5 continents
Wi R: BN ZRREZEREEHPZE TEZREBR K
Speaker: Zhai Ligong Associate Dean of the College of Food Science and Engineering
Anhui Science and Technology University
08:50-09:10 = v Dy S
WEEE: FERAHNEMHKGLEZ R & R
Title: Effect of Mixed Bean Glutinous Rice Flour Reconstruction on Quality of Low GI
Tangyuan
HHFE: & 3 EENEREEL
09:10-09:30

Speaker: Dr Dun Zheng Ph.D. from University of Hamburg Germany
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WEBH: ZETAIBYBRMNEREETE: REREFEHTFHEALE
Title: Panoramic Intelligent Control Platform Based on Al and IoT: Digital

Technology Practices for Safe and Green Grain Storage

HH#FR: TEM RN IR RGBT ST T &

Speaker: Wang Jiannan Researcher Nanjing Institute of Agricultural Mechanization

Ministry of Agriculture and Rural Affairs

WEBH: RELEFNTRERARELTRER

09:30-09:50 Title: Research Progress on Key Technical Equipment for Post-Harvest Primary
Processing of Peanuts in China
R R BB P ERVPA RIS AFBI A R/ BN 2L BRLRBIS
IS
Speaker: Yang Xiushi Associate Professor of Institute of Bast Fiber Crops CAAS/Vice
09:50-10:10: Director of the Quinoa Committee CSSC
WEBH: GC-IMSHTAFBGERZER MRS KE KEZHBRIRT
Title: Identification of volatile components in differently colored quinoa seeds and
determination of quinoa flour adulteration by GC-IMS
R &R & BHFZTH
10:10-10:20 Tea Break, Exhibition Tour, Interactive Exchange
HiRR: BFR LHRILRER AR R
Speaker: Lu Chunmao Professor College of Food Shenyang Agricultural university
10:20-10:40; REEEH: FRAvket BEBRTIN T RB =¥ 8 IRF A
Title: Northeast characteristic nut hazelnut processing and by-product resource utiliz
ation
Hf R R: EF = PEMLBERCEREA KB YEin LT E R TEG R ORI
Speaker: Wang Qingyun, Associate Professor of National Engineering Research Center
for Deep Processing of Rice and By-products /Central South University of Forestry and
10:40-11:00; Technology

wEEE: EBEFEEAERN S L EFERNMEERTA
Title: Inhibitory Effect of Antifungal Active Edible Spices on Aspergillus flavus and

Aflatoxins
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W 7 B ERIFERAE R 2L S R BB #%
Speaker: Dr. Sun Qi Associate Professor College of Life Sciences Chongqing Normal

University
HOTED e . ERA BRI 5 R R G BF 5E
Title: Innovative Approaches for Rapid Detection and Efficient Degradation of
Zearalenone (ZEN)
WHFER: £ WV RERE R R EL
Speaker: Ren Chuanshun College of Food Science and Engineering Henan University of
Technology
WEE . BUBATHTE R LR i B R PR BT 5T
1:20-11:40 Title: Study on the influence of twin-screw extrusion on the quality characteristics of
Chinese rice noodles
HWHER: REBE FMBRITWRERRSEMITRELGE NI
Speaker: Mengkun Song Lecturer College of Food and Bioengineering, Zhengzhou
University of Light Industry
HACIE0 sptn . W 5 002 AT MRS Sk R B LB 5
Title: Study on the Mechanism of Alkali-induced Protein Cross-linking to Improve the
Quality of Buckwheat Steamed Bread
HEIF& (—HESR3ET)
12:20-13:30 Buffet lunch (Meiyuan Hall, first floor)
. shkin)\: AP AR REREEE (REIT)
a2 Sub-forum 8: Bio-processing and Functional Food(LondonHall 2,third floor)
EFA:
EFFA:
HHFEE: AEE EPRIRFER MPHERAR R BBl
Speaker: Wei Xuetuan College of Food Science and Technology Huazhong
Agricultural University Vice dean/Associate Professor
08:30-08:50

MEBHE: BAERMLLR R AT R AR T W

Title: Construction of a Bacillus amyloliquefaciens cell factory for efficient synthesis of h
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08:50-09:10

HHFEE: A 7 RBRLREFRRSERERER
Speaker: Yu Zhou Professor of School of Food and Nutrition Anhui Agricultural

University
WEEH: BEMKREFEIERREREREMEYRETA

Title: Multi-contamination and microbial detoxification of main mycotoxins in grain in

Huaihe River

09:10-09:30

HWHFER: 2RE RIURVRZTREZRHR

Speaker:Angqi Li Professor College of Engineering Northeast Agricultural University
WREEH: FHBEAEm I RBERAHENA

Title: Innovation and application of key theory of rice post-harvest processing in cold

region

09:30-09:50

HH#R: TEHE BRLERTERREET =R
Speaker: Yu Guoping Professor Silver Age Teacher of East University of Heilongiiang
WEEE: BERBERE S RMLMZ S5 R X fish ik e 4L /e BT 52

Title: The synthesis of MLM type structured lipids by ultrasound-assisted enzymatic

method and its anti-atherosclerosis mechanism

09:50-10:10

FPE R WEIRRE RO R R RUARMLAUBRAL BT TE BT BT 5T 57

Speaker: You Zhaoyan Associate researcher of Nanjing Institute of Agricultural

Mechanization Ministry of Agriculture and Rural Affairs
WEBHE : BT PIDIZEHI AR T RIREARD T

Title: Research on Biomass Furnace Drying Heat Source Technology Based on PID

Control

10:10-10:20

TR &R & BFATH

Tea Break, Exhibition Tour, Interactive Exchange

10:20-10:40

H#R: BHB WLV REHR M EEEMNEELHE
Speaker: Lv Yangyong Professor of Henan University of Technology/Council Member of

the Henan Provincial Biophysics Society
MEBH: HHMBEFRNRWBELRIEREOREHERR

Title: Epigenetic Regulation of Aflatoxin and Mechanisms of Green Control
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HHER: RER REERERERREREER

Speaker: Jingwen Xu College of Food Science at Shanghai Ocean University Associate

professor.
10:40-11:00 R
WEBEH: #HEEAEFTRBAAENEML. TR AT HEEFEKENEA
Title: Effect of thermal treatments on physiochemical and functional properties and gut
microbiota regluation of dietary fiber of highland barley
HHFER: 5K ¥ BT RLAERRIBR R
Speaker: Zhang Yi Associate Researcher, Shanghai Academy of Agricultural Sciences
OO0 g mm . TokBIP=Hshoe S BB B A
Title: Research and Application of Functional Polysaccharides of Corn By-products
HfER: ARK TR R R R 5 R ERR B
Speaker: Gaoshuang Hu College of Food and Biology Hebei University of Science and
Technology Associate Professor
200 e mn, G i HARTE N TR R A P
Title:Application of novel immunoassay technique in detection of small molecule
hazardous substance residues
WRRR: BB KRBT KRR S TR L2 bR R
Speaker: Xu Chen associate professor School of Modern Industry for Selenium Science
and Engineering Wuhan Polytechnic University
AN pemp. we ssRE RaBRRE 5 M AH%
Title:Study on preparation and application of grape skin anthocyanin-based intelligent
packaging film
R R: BRF P ERILBEBFRRBT 7T B BT T 7
Speaker: Deng Yanchun Institute of Bast Fiber Crops Chinese Academy of
Agricultural Sciences Doctor
12:00-12:20; REBH: RERPAG LR B FTHERRE BT ERNS-HIAAN SCE OB A E

F X REFTHIHL]
Title: Jute nanocellulose regulates gut symbiont-derived S-HIAA to mediate G protein-

coupled receptor for improving learning ability
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12:20-13:30

HEF& (—HESR3T)
Buffet lunch (Meiyuan Hall, first floor)

4H13H E
ﬁl:

aRinfu: WA EREE (UEREER1T)

Sub-forum 9:Special forum on oils and fats(Hall 1, 4thFloor,Paris)

EX: Y
EFFA:

08:30-08:50

W R R BRI ILRRRE R R EREER (GURELER) BIBK/#ER
Speaker: Linjiang Pang Professor and Vice Dean College of Food and Health (Modern
Grain Industry College) Zhejiang A&F University

WERE e AR K i AR AR 5T

Title:Advanced Technologies in Oil Preservation and Quality Assessment

08:50-09:10

HikER: 2 9l $itRERKZEYS & TREEREIR KR

Speaker: Luo kai Vice Dean and Professor of the College of Biological and Food
Engineering Hubei Minzu University

WEBH: AL T A0 TR B YF &R A

Title:Processing of Oil from Idesia polycarpa (Woody Oilseed Tree) and Development &
Utilization of Its By-products

09:10-09:30

R IR: X8 R T RZHIR

Speaker: Hua-Min Liu Professor of Henan University of Technology
WEEHE: BEREHFERRIERGZ R BOR 5 R #& R

Title: Refining technology of sesame oil for decolorization coupled with efficient

conversion of ararinin and its application potential

09:30-09:50

R RRM ¥R RRMEE TREREE

Speaker: Hou Juncai Professor of College of Food Science and Engineering Guiyang

University
WEEE WA et R R - KR
Title:Analysis and application of factors affecting the stability of oil bodies

09:50-10:10

HHFER: BT BZORTMYEAE L RPN & &5 E 70 LT BIF A &
Speaker: Weiqiao Yang Associate Researcher Academy of National Food and Strategic

Reserves Administration
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WEEH: RHEmIEtaRBEASERAR SN
Title: Fresh-keeping Technology and Application of Functional Packaging for Grain, Qil
and Food

10:10-10:20

TR & R & BFATH

Tea Break, Exhibition Tour, Interactive Exchange

10:20-10:40

EHFR: B4 BRIV ERBRIERAR R/ HE R R R M FERLRE B
#®
Speaker: Jia Caihua Associate Professor Key Laboratory of Environment

Correlative Dietology (Ministry of Education) College of Food Science and
Technology Huazhong Agricultural University China

WREE : VIR P RUKE & 324 K B 58 B ET  AGEs TR B 5 32515 7
Title: Changes in the quality of the shrimps fried with high-oleic sunflower oil

10:40-11:00

EER: B ERIRRZERRERRARER K BE
Speaker: Xu Duoxia, Professor of Beijing Technology and Business University

HBE: ETRAEDMBANSEHA BT RECIFMAMIR Title: Structural

design and innovative applications based on natural plant oil bodies

11:00-11:20

HHFR: B B AT KER LB K TR
Speaker: Zhao Yi Lecturer and Intermediate Engineer College of Food Science Shihezi

University
WREEE: FEGORBERN AR ERE

Title: Current Status and Prospects of Processing and Utilization of Xinjiang’s

Characteristic Grain and Oil Resources

11:20-11:40

HHFERE: BB KRBT REH
Speaker: Dai Huang Lecturer of Wuhan Polytechnic University
WEEE . MRA SV LRI 7 5T 5

Title: Research into rapid electrochemical detection of contaminants in cereals

11:40-12:00

HHER: K% Wiley food science FIHE] E % /Food Science and Nutrition, Journal
of food biochemistry 4

Speaker:Xianglu Zhu Deputy Editor in Wiley Food Science EIC of Food Science and

Nutrition Journal of Food Biochemistry
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WEFH: BREEEEWIleyRHTIRR
Title: Publishing in Wiley - Food Science and Technology

12:20-13:30

HEFE (—BESRIET)
Buffet lunch (Meiyuan Hall, first floor)

4H13H E
ﬁF‘

SWRIET: BRIESEFRREETE (UEEE2T)
Sub-forum 10: (ParisHall 2 on the fourth floor)

EX: Y
EFFA:

08:30-08:50

WU R: ROH W LI KERH ALK

Speaker: Zhao Renyong, Director of the Science and Technology Department, Henan
University of Technology

WEREE : KRR TEAOET T AR T Z 3 R 5 AR AL SR g

Title : Challenges and Solutions for Industrializing Waxy Wheat Starch: From

Extraction to End-Use Applications

08:50-09:10

HWHER: B 7 P ERLAE R E RPT 5 R
Speaker: Yan Ning Professor of Tobacco Research Institute Chinese Academy of

Agricultural Sciences
WEEH . P EIACKKRE LY LN A& RocER L 5FIH

Title: Bioactivity evaluation of flavonoids in Chinese wild rice (Zizania latifolia) and

identification and utilization of key genes for their biosynthesis

09:10-09:30

HfER: X & R ITHAER RS RREREER REL
Speaker: Liu Jie Director of Food Nutrition & Health, the School of Food and Health,
Beijing Technology & Business University

WEBE . 2R MRMEDHREE Tkt A2 — By i 238 5 A
Title: The exploration and application of alkylresorcinol a characteristic functional

component of whole wheat foods

09:30-09:50

W R I F EKREE TATRIE T A

Speaker: Shao Yafang, Associate Professor of China National Rice Research Institute
WEBH: ARBRERKSBERMFERN 2. RENHERE

Title: Distribution, accumulation and digestion characteristics of polyphenols in rice with
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different colors

09:50-10:10

W R EE3E BRILRVAHEBE & &0 TaT R = 24E/BIF R &
Speaker: Ren Chuanying Director and Associate Researcher of Food Processing Research

Institute Heilongjiang Academy of Agricultural Sciences
WEEEH: ERYIRFREOREL Y BEMEDE R =L MES R
Title:Study on whole grain germinated brown rice alleviating hyperlipidemia by

regulating gut microbiota

10:10-10:20

TR & R & BFATH

Tea Break, Exhibition Tour, Interactive Exchange

10:20-10:40

HHFERE: 8 F SRR AR #ER
Speaker:Zhong Bao Associate of Jilin Agricultrual Science and Thchnology University
WEBH: MEMEBERUASHE BHEIRHA

Title:Study on transformation of ginseng rare saponins by microbial fermentation and its

efficacy

10:40-11:00

HHFEE: A B Wt IEEREMR SRR ER (RER) REAE
Speaker: Yong Zhou Department Chair of the College of Life Science and Technology

(Agricultural College) Hubei Engineering University; Member of Hubei Provincial

Doctoral Service Group
MEBH: NAEGRAZBAKEIRE RS

Title: Brewing Performance Analysis of Different Colored Glutinous Rice Varieties in

Xiaogan Rice Wine

11:00-11:20

HHFR: FRH FRRBEEBE I
Speaker: Wuyang Hua Lecturer of Jilin Agricultrual Science and Thchnology University

WEBH: RRRAWERER T SRR

Title: Study of food natural products on the cancer treatment

11:20-11:40

HH#R: H WERHaREFaadEs TEERELE
Speaker:Tian Yu Postdoc College of Food Science and Engineering Nanjing University Of

Finance & Economics

WEEE . ET F B ZR AR PUE LR
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Title: Deciphering the Mechanism Behind Enzymatic Resistance of Starch Based on

Interfacial Enzyme Kinetics

11:40-12:00
HEF& (—HESR3T)
12:20-13:30
Buffet lunch (Meiyuan Hall, first floor)
e Sub-forum 11: Young Postgraduates Forum(Moscow Hall, the fifth floor)
EFA:
EX I
HHER: KER MBI REEE
Speaker: Zhang Jinna student of Zhengzhou University of Light Industry
08:30-08:40; REFEH : 23U IH 5B AH 73 RAREERART T
Title: Analysis of spoilage bacteria phase and preservation technology of whole wheat
fresh wet noodles
HfRER: B KRBT REFRE
Speaker:Chang Kairui Graduate student Wuhan University of Light Industry
MEBE: NEYEASR SEHBEEH: KREWmS5EKM. ZEFMAERFIEESE
08:40-08:50
KB FRAGTEARERT AT
Title:Tailoring oil blends for Plant-based meat products: A study on nutritional and
antioxidant properties of soybean oil mixed with corn, sunflower and flaxseed oils
W R R: KET HRMERERAL
Speaker: Zhang Haoyv Graduate student Nanjing University Of Finance & Economics
MEBH: FEMABRSHARBENE
08:50-09:00: .. . . . .
Title:Scanning electron microscopy observation on the antennal sensilla of
Rhizopertha dominic
WHER: RIEK KRBT RERRE
Speaker: Zhou ZhengLin Graduate student Wuhan University of Light Industry
09:00-09:10; REBE : WEERILESIT: MR ENREE. EFRMENZEERHEE

YEH

Title:Comparative Analysis of Frying Performance: Assessing Stability Nutritional Value
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and Safety of High-Oleic Rapeseed Oils

09:10-09:20

HHER: BRE hERIVKEFELHRE
Speaker:Zhao Liangxing Ph.D. Candidate China Agricultural University

WREBE: NRAB/AERFHRN/DBIUETT BB
Title:Effect of Different Intake Levels of Highland Barley on Anti-Fatigue Ability in Mice

09:20-09:30

HH#FR: 7 W SHEREREE
Speaker: Yang Ao Graduate student Hubei Minzu University
WE B E SOk HL R FM X T AR 3 S e T ] B o SR TR AR 5

Title:Study on the influence of mealworm protein powder on rheological properties of

dough and quality of wheat-based products

09:30-09:40

R R: WAl R R KRB SRHERAR BT F
Speaker: Ruixian Shang College of Food Science and Technology Henan Agricultural

University Graduate student Research direction: Wheat deep processing.
WS R . 65 R BN SR XE 7 (55 & XU FI R
Title:The impact of composite bacterial fermentation on the quality including flavor of

non-fried instant noodles made from oats.

09:40-09:50

09:50-10:00

HHER: BRI RETRRE
Speaker: Yang Chenxiaoye Graduate student Zhejiang A & F University

WEEE : T DUNEE B AR R OK /R 2 7 B 10 R AR LML BT 52
Title:Elucidating the Biodegradation Effects and Mechanisms of Zearalenone by Tibetan

Plateau-Derived Yeast Hannaella zeae

10:00-10:10

WHER: Tan RNBELREMEHRE
Speaker:Ding Xianhao Master Degree Candidate Wuhan Polytechnic University
WREBE : HEARE TR E R R XRET T

Title:Research on the Sensory Characteristics and Flavor of Geographical Indication

Huangjiu

10:10-10:20

TR &R & BFIATH

Tea Break, Exhibition Tour, Interactive Exchange
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10:20-10:30

IR £ K KRILREFAE

Speaker: Shi Ge Graduate student Yangtze University

WERBHE . BHER IS TR - SVBEAS- K S BR A 4 2R AR e SLAE RS P i ML
Title: Construction of Guar Gum-Lecithin-Soybean Oil Gel System Driven by

Capillary Action and Its Application in Cakes.

10:30-10:40

iR R: BRI BB RAMLH A
Speaker:Shan Qiuwen Master Degree Candidate WuHan Polytechnic University
R E . 3PN S B 2 T S BT R E R R AT

Title:Molecular structure and electrosensory characterisation of Xiangyang timely

Huangjiu during storage

10:40-10:50

HHER: BEAN BERERLILIRE

Speaker:Huo Jinjie Ph.D. Candidate Bohai University

WEBE: NRZWXHFEFA T KIS BN G R PRI

Title:Different effects of polyphenols on hydration, pasting and rheological properties of

rice starch under extrusion condition: From the alterations in starch structure

10:50-11:00

HWHFER: TRT BMKERRLE
Speaker: Yu Xiaoyu Graduate student Zhengzhou University

WEME : AN-Fokl RZERIPLAL B %t /N AR i 22 DX 4 48 OO F 5

Title: Optimization of the AN-FokI System and Its Application in Gene Editing of Mouse
Embryos

11:00-11:10

HH#FR: R A RUBETREAPZ S TEIUG= BT U E
Speaker:Zhu Ying Wuhan Polytechnic University School of Modern Industry for

Selenium Science and Engineering Master's candidate
WEEH: ESRERIREETHMED SED I RERTR
Title:Microbe-Plant Synergy in Heavy Metal Contaminated Soil Rehabilitation

11:10-11:20

i VF 3 % : Sameh Gamil Mohamed Sharafeldin F H R W K ZE LT H A E/E K
Damanhour KF & MM BRI ZESHERREH
Speaker: Sameh Gamil Mohamed Sharafeldin, PhD candidate of the College of Food

Science and Nutritional Engineering, China Agricultural UniversityTeaching assistant at
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the Department of Food and Dairy Sciences and Technology, Faculty of Agriculture,
Damanhour University, Damanhour 22516, Egypt

WMEBE: BARAMR. B R EEHIREK 5 R B R

Report Title: Gluten Composition, Subunit Proportions, and Structural Traits Govern

Chinese Steam Bun Quality

11:20-11:30

HiRR: B8R RUBRLRAMLH A

Speaker:Zhao Jiachen Master Degree Candidate Wuhan Polytechnic University
WEBE: PINPHGEFe-MOF4 & S RREEGIK B I B AL 22 A4 B3R X N-YE AN i 890 5 F) R
gl

Title:Sensitive Detection of N-Nitrosamines using a PtNP-Enhanced MWCNTs/Fe-MOF

Electrochemical Sensor

11:30-11:40

HHFERE: R RUBLREMR S S TR LB L5 4

Speaker:Yang Rundong Master Candidate College of Selenium Science and

Engineering Wuhan Polytechnic University Wuhan Hubei PR China

WEBH: BRRSEWAE R IHHEAN SR TR

Title: Study on the Selenium-Modified Alginate Polysaccharides and Their Antioxidant

and Immune Regulatory Activities

11:40-11:50

WHERE: ;AR EHEMNREZRLIRAE

Speaker:Guo Xiaohan PhD Candidate Capital Medical University

WEBE: —BHMEBRHLRERBERRIE. et LE AR R
Title:Research on the characterization, stability and digestibility of diacylglycerol-based

lycopene lipid carriers

11:50-12:00

R R: R FRRLRCR AR A
Speaker:Song Yakun postgraduate of Central South University of Forestry and
Technology

MEBH: ETAYNTHREERER RGN @FRALESZEESRENH
[ Ak 2

Title:Enhancing Quality and Efficiency of Soy Flavor Base Material via Bioprocessing: Sy
nergistic Treatment Combining Ultrasonic Pretreatment and Multi-Enzyme

Complex System
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12:00-12:10

HifFER: £ 8 KRBT REMIHAL

Speaker:Ji Chao Master Degree Candidate Wuhan Polytechnic University

WREEE: EMSHBE TR RRPKR TR &Y E Pickering FLRBERL : il & F1p-#H
LN ST v

Title: Amorphous cationic starch/shellac nanoparticles mixtures stabilized Pickering emul

sion gel: preparation and pB-carotene delivery

12:10-12:20

12:20-13:30

HEFE (—BESRIET)
Buffet lunch (Meiyuan Hall, first floor)

4A13 H
T

-

RFIRRE
REVFELER: 14: 00FTRE, BE

SEFHBRARN: FZIT 13366715002
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