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HERRXBEIVHER

China National Research Institute of Food and Fermentation Industries Corporation Limited (CNRIFFI)
TEEMABRIVHRER (UTERFRRE) BT 1955 F, Hit5 500 Bl —hERINEHAFETEERTIEAS
ATAE, RRERATLHEREA. HIREX. GEXNRRNEREEFHARNM,

CNRIFFI was founded in 1955 and is a wholly-owned subsidiary of China Light Industry Group, which belongs to China Poly
Group, the world's top 500 enterprises. It is the state-owned research institution with the longest history, the largest scale and the

strongest comprehensive strength in China's food industry.

REEXMEEARERRKEHAR O

National Center of International Research on Food Authenticity Technology (NCIRFAT)
RREIMEARERKEHRTORREARMAEILMIHE —NENKMAENEREERFRKSMRTL, RITEA
EHERRABIVHRE. P OXMAR#ELR. BURREWINETFEMARREIMRA. KEMNFE, AR®
EFMRBIERE TR TINEENREFRMEAIE,

Approved by the Ministry of Science and Technology of the People’s Republic of China, NCIRFAT is the only national center
which focus on food authenticity technology. NCIRFAT applied frontier technologies such as NMR, IRMS to fight against

economically motivated adulteration.

BERRaREEERE PO

National Food Quality Supervision and Inspection Center (NFQS)

1989 FHERTEBIFENAZ, REREMERERVMTRRREIDITENREANE . KEFERRATLXRER
. FRBGMIIELANR RLEMEEN. RRRENARE. ERRERACVEARRTIE S5RAESFIAH
MEEZR. 7l FEERAERE.

NFQS was established in 1989 with the authorization of government authorities. It is one of the first batch of national food re-
inspection agencies and technical institutes for special food verification & evaluation. NFQS has long been responsible for food
industry risk early warning, food safety sampling inspection and risk monitoring organized by governments at various levels, food
safety emergency inspection, re-inspection and enterprise commissioned inspection. NFQS has also been involved in the

formulation of national, industrial and group standards.

SERBEABERELTO

National Standardization Center of Food and Fermentation (NSCFF)

FUOARST 1977 F, BRERIKR . TR AMANRECHR SARTUETORANENE, ARERAE. BRI
B FTUFERTYII. ST IE  EERRESARSEF, BN TITERRSEE LIV UERE LSS RARR
FF¥E,

NSCFF was founded in 1977, which is the first technology authority on food standardization in China. NSCFF was responsible for
the planning, formulation, revision and consultation of international standards, national standards and industry standard and

committed to building a standardized comprehensive technical service platform in the field of food and fermentation industry.

TERAENFRAFSRGEAIMSHERELS

Food Authenticity and Traceability Society of Chinese Institute of Food Science and Technology (FATBCIFST)
HERABFRAFSRBEIMSWES ST 2018 F, WBLAREFERREXBTIVHRE, ME—HINEZX
DUMERREIMREN S ESR.

FATBCIFST was established in 2018.The Secretariat of FATBCIFST is located in CNRIFFI to further strengthen the cooperation

and exchanges among the core agencies in the field of food authenticity.
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Danone Asia-Pacific Management Co., Ltd

BT EHE 80 FRAFENPETH. —ENkK, BRHLNUSINSE, ETRERHARRE LSS, PELERA
BREREZRTH. M5, BEHNROLS (TUEIKEFR. WAKMRE. Bzt afEnd™a) J9EhED
BHREBTKENRR. KRETFERERSMERE, NBE. ZME. ke, ABFT. BILE. FEETRNE.

Since its entry to China in the late 1980’s, Danone has always taken a pragmatic approach in its ongoing business development in
the country. Today, China has grown to become its second largest market in the world. The company’s three core businesses
Specialized Nutrition, Waters, Essential Dairy and Plant-Based Products, have established a strong presence and are enjoying
significant growth and sustainable development in China. Renowned Danone brands in China include Activia (Bio), Aptamil, evian,
Nutricia, Nutrilon, Cow & Gate and Mizone.
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Notice

Welcome to 2019 International Forum on Food Authenticity Technology and Industry Development and Annual Meeting
of National Center of International Research on Food Authenticity Technology (NCIRFAT). Please attend activities according
to this manual.

Time: Oct 28th to 29th.

2. Location: Beijing Landmark Towers.

3. Please follow arrangements and disciplines. Don’ t be late or leave early. To keep good manner, please mute or
shutdown cellphone and other communication devices.

4. Please take good care of personal belongings.

5. For other relevant affairs please call staffs of organizing team.

Organizing team contact: Fan Shuangxi: +86 13671203658; Wu Zhuying: +86 18810001763; Zhong Qiding: +86
13621101922



2019 FRMESEMEASFIAREIFCIZERRELIERAERXSHRPUES
2019 International Forum on Food Authenticity Technology and Industry
Development and Annual Meeting of National Center of International
Research on Food Authenticity Technology (NCIRFAT)
it = AERDARE
Address : Beijing Landmark Towers

2019 10 B 28 H ( 2Hi—)
Monday, Oct 28th, 2019

;] M & (Content) A

(Time) ( moderator)

MSHA

Leader's speech

HoriniE—Rmb

ENHF—PEETER

RS ERSERXERPL ---HEEIFS(EER
EXERBF LIRS 8

T(=5B----- R ERERRE

iR ESRRRGEHNET)----HEHInE
EfrZE-----RmEE R ATE REE #i%

. EBBF—PERRIIS Prof. Song
FARZREASER---H=EERT Quanhou
EFRREREEERARFRSHTPUESIRS

9:30-9:50 | Annual Report of National Center of International Research on
Food Authenticity Technology (NCIRFAT)
RREEMRAEIFRRSHARPLBINERIBEN
EfFRRESEERAR SV CIFER M

9:50-10:10 | FEBMHEREEKREREAREAT
EoMRERRESEERA (52 ) SEEEERT ( Demo B5H
[&i& )

9:00-9:30

O N Uk wWNH

ASEMSIRFNZRER
Group photo and Tea Time

10:10-10:40

"SRAERTLSHETHINR, ZHM5EEES" EREiK (—)
Expert interview on current situation, regulations and | 2k 4%
regulatory trends of global food safety and authenticity Prof. Wu
RER, HEITERERL Yongning
Prof. Chen Junshi, Academician of Chinese Academy of
Engineering
IREREIK
10:40-11:20 | B&EMEIEHS
SXKTFHEE , ARRRBERPETEPOEERZID, AR

Prof. Wu Yongning, Chief technologist and researcher of China

National Center for Food Safety Risk Assessment




REEHTE , PERRAEIIHARRERRK

Prof. Song Quanhou, Vice president of China National Research
Institute of Food & Fermentation Industries

HRFE  XESE=XZF

Prof.Yu Liang Li, University of Maryland, USA

Chris Elliott, ZEE M/REHMFASEIS

Prof. Chris Elliott, University of Belfast, UK

Patrick Wall % , 2/R=BHEMHKZE

Prof. Patrick Wall, University of Dublin, Ireland

11:20-12:00

"RBEEHERA. inf. RRFIESRERRSERESR" ZEih
w® (Z)
Expert interview on current situation, regulations and
regulatory trends of global food safety and authenticity
K&
PRAERIENR
o ]
FiEA
55
24
EF E , vERRAEIIHAFRRARRK
Prof. Lu Jun, Vice president of China National Research Institute of
Food & Fermentation Industries
Jens Petter Olsen it & , ##BEk Nofima FA5ERR
Prof. Jens Petter Olsen, Norwegian Nofima Institute
Charles F. Shoemaker 8 , EENMAKF R HELR O

Prof. Charles F. Shoemaker, University of California, Davis

EF s
Prof. Lu Jun

12:00-13:30

FE

Lunch time

Sub-Forum 1 :

itz 1 : RREXHEASIRERERRTIUSRELRE

Food Authenticity Technology and Standard Enabling High Quality Development

of Food Industry

B &
(Time)

A & (Content)

EHA

( moderator)

14:00-14:25

e ERminETUSITHE (FiHA )

Progress in the revision of pre packaged food labels

8KHF BT, ERRRZENETHEFO

Dr. Fan Yongxiang, China National Center for Risk Assessment

14:25-14:50

RERELE MRS R ESRR FIS ERR

Study of the chemical characteristics of extra virgin olive oil
which reflect its sensory quality

Charles F Shoemaker , 2E#1% , SEEINMAFRLEII DR

Prof. Charles F Shoemaker, University of California Davis, USA




14:50-15:15

RBEEHEARBHEEATIILERE

Developing food authenticity technology to promote the
development of Italian industry

Dr. Federica Camin , Edmond Mach Foundation, Italy
Federica Camin {81 , BEXFIRESIHEES MR

15:15-15:40

SHRAREEHREARREES

Review of food authenticity definition and technology
HWER 1, PFERRAETIMARKREREERSIGNHAAEE
(5

Dr. Zhong Qiding, Director of the department of Food Quality,
Safety and Authenticity Technology, China National Research
Institute of Food & Fermentation Industries

15:40-16:05

#ER

Tea Time

16:05-16:30

EEIFRA T ER MEEERREARAAY R

Searching the unknown: Non-targeted analysis in food
authentication

Andreas Hensel 4%, fEEEFBIKITAEARATATC

Prof. Dr. Dr. Andreas Hensel, President of German Federal
Institute of Risk Assessment

16:30-16:55

SBCIXEIEIREGRRERLT | BT ERAR (5 )
Strengthen the top-level design of beverage standard system
to promote the healthy development of beverage industry
I CHARFBR TR  PERAAE TIMARBIREE SRR
FEERIIEE

Prof.Guo Xinguang, Director of the department of Standard
Information Research and Development, China National
Research Institute of Food & Fermentation Industries

16:55-17:20

A RRRLFRESFIERRANAEE

Thoughts on the application of food safety guarantee and
origin traceability technology in the new era

=EFB ARR | N IERRAT mERENER AT

Prof. Yuan Yuwei, Institute of agricultural product quality
standards , Zhejiang Academy of Agricultural Sciences

17:20-17:45

B HEr AR N RESREEHRER

Determination of authenticity and its role in Yak Milk quality
assurance

ESOR , FEANHARSEIS K, EXBnETERERMES
et esd

Bi Wengang, Vice President of the Association of China
Pharmaceutical Culture Research, Guest professor of the
Advanced Education Institute of the China Food and Drug
Administration

18:00

WM E




Dinner

itz 2 : AR "+=1" ERfRiTE-RRESEEXERAER (—)

Sub-Forum 2: National Key R&D Program for the 13t Five-Year Plan - Key Technologies for

Food Authenticity (I)

] A & (Content)

EHA

(Time) ( moderator)

14:00-14:25 | BF 2R REEEIRSSETIGR AT

Research on food fraud vulnerability assessment technology
based on the whole industry chain

PtHEs #UR  HIKE

Prof. Lu Baiyi, Zhejiang University

14:25-14:50 | FRE EMA SRR Qi SR
Application of EMA China Database

REE B, EERIAF
Dr. Liang Zaoqing, South China Agricultural University

14:50-15:15 | FEEEEEMEE LRSS

Establishment of Chinese Wine Database of Basic Information
(CWDBI)

KB BT, FESBRAPOERAEECNERLINE

Dr. Zang Ang, State Key Testing Laboratory of Wine ,
Qinhuangdao Customs Technology Center

BB ATERERRRAR SR

Application progress of mass spectrometry in the authenticity
identification of meat

FEESH TR, FEREERGASHRPL ( ERALRRRRE
WrERIATh) ) AUPOEIEE

Yingying Li, deputy director of China Meat Research Center

15:15-15:40

(National Meat Food Quality Supervision and Inspection
Center)

HER

Tea Time

15:40-16:05

4 PO PO RORI SIS IREN T AR 5T
Raman Spectrum Extraction of Beef and Pork
XFEE BRI IKFE

Prof. Rao Xiuqgin , Zhejiang University

16:05-16:30

SESHERRIVERNRRRA

Application of immunoassay in food adulteration detection
16:30-16:55 | 3kiHfH &L , iRYITHIHEREICIEHT

Dr. Zhang Shiwei, Shenzhen Academy of Metrology and Quality
Inspection biological chemistry test laboratory

PEXFHOR GRS ATT S KA
16:55-17:20 | Research and Application of Origin Tracing Technology for Bulk

Imported Food in China




2i& BRIEIM , FRIEXE mIER AT
Dr. Wu Hao, Shenzhen Customs Food Inspection and
Quarantine Technical Center

RmmEAREELEERRA
Intelligent Traceability Technology of Food Quality

17:20-17:45 . s - sanes
R % ARTEAFHENSEE TEFR
Prof. Zuo Ming, Beijing Technology and Business University
18:00 #ﬂﬂﬁg
Dinner

i1z 3 : AR "+=1" ERfRitE-SRESEEXERATIR (Z)
Sub-Forum 3: National Key R&D Program for the 13th Five-Year Plan - Key Technologies for

Food Authenticity ((II))

B &
(Time)

A & (Content)

EHA

( moderator)

14:00-14:25

R EFmESLHE NG AR

Research of GMO authenticity detection method

XE BlER , PERIAFRERIFSEFR TEFHREHR

Xu Wentao, Associate Professor, in the College of Food Science
and Nutritional Engineering, China Agriculture University

14:25-14:50

SRR & DNA JERERR AT

Development of DNA based methods for animal derived food
traceability and authentication

MEs #R  FERWAZFRI RETRESIE SRR R
Prof. Chen Ailiang , Institute of Quality Standards and Testing
Technology for Agro-products , Chinese Academy of
Agricultural Sciences.

14:50-15:15

BRYRENS RIS EMI IR AR TR
HEE &R BAFRRRESERNAR

15:15-15:40

PR R RESEMS FENEAR
Molecular Detection Technology of Meat Food Authenticity

I #X | PERRRRGSHARPO
Prof. Li Jiapeng, China Meat Research Center

15:40-16:05

HER

Tea Time

16:05-16:30

R ESE RSB R EE AR R

Research progress of authenticity identification of animal
origin species via high-throughput technologies

Eee BIEIR  PERWIWAFEYF

Zhao Yigiang, associate professor of China Agricultural
University, College of Biological Science

16:30-16:55

HISXRESNRFIREEFXHEFita T s
Rapid Identification of Atlantic Salmon authenticity and
adulteration by Raman Spectroscopy Combined with Machine




Learning

HXE #T , LRI R KRARBREE

Dr. Tian Xingguo , Director of New Rural Development Research
Institute, South China Agricultural University

BEIG AT REEERS ERAHR

Application of Gene Detection Technology in the Identification
of Edible Oil

16:55-17:20 N N
XIF Bt PERRAE TR
Dr. Liu Xiu, China National Research Institute of Food &
Fermentation Industries
IR
18:00 .
Dinner

itz 4 : AmELHERAS |- -FEHEA

Sub-Forum 4: Food Authenticity Technology - Mass Spectroscopy Technology

B 1@ M & (Content) EFA
(Time) ( moderator )

14:00-14:25 | RiTHEEMHEEFECRENRABRIRIRI FHtik
Scientific challenges in the authenticity assessment of fruit
juice : targeted and non-targeted approaches
Ana Isabel Cabafiero Ortiz &1 , FREIFARI. REFFREESH
Dr. Ana Isabel Cabafiero Ortiz, Ministry of Agriculture, Food
and Environmental Affairs, Spain

14:25-14:50 | RERMREAES~REEHRFTHRRTEEREE (F55@iA)
Research progress on the authenticity of stable isotope
technology in animal products and development of standard
samples
ik EE/EARR |, FERIAZFR I EERESIENE AR
FEfARR
Zhao Yan , Associate Research Fellow , Institute of Quality
Standards and Testing Technology for Agro-products , Chinese
Academy of Agricultural Sciences

14:50-15:15 | BRI HANSHEN SV tRERFTR RIF
Analysis and application of characteristic compounds in wine
or juice
Tk #1  PERmAEIMHARER
DrWang Daobing, China National Research Institute of Food &
Fermentation Industries
BT ERM GRS HEET
Multi-dimensional evaluation of honey authenticity based on
stable isotope mass spectrometry

15:15-15:40

Bt BL/ERE , MERIVTEFR BTRMFR:
Dong Hao, Associate Professor, College of Light Industry and
Food Sciences, Zhongkai University of Agricultural and




Engineering

#ER

Tea Time

15:40-16:05

RmEr=it iR SEHAFiH R

The advancement of food geographical origin traceability and
16:05-16:30 | authenticity

FRRE ARR , PERURIEF A RN HARAT

Prof. Guo Boli , Institute of Food Science and Technology CAAS

RAMEEERREXLEMNA
Application of high resolution mass spectrometry in food
authenticity

16301655 | s ot mUEEEEERA
Dr. Han Meiying , Shimadzu Enterprise Management (China)
Co., Ltd.
BEFRERANRRAFERREHERIPRIRA
Application of MS-based foodomics approach for authenticity
identification of high valued food
16:55-17:20 o
skALE L, PERIIERIFHRET
Dr. Zhang Jiukai, Chinese Academy of Inspection and
Quarantine
—HEFSHEEIE-RSKANGE=R LS RERENES TS
i
A novel approach to assess quality and authenticity of Scotch
17:20-17:45 whisky based on gas chromatography coupled to high

resolution mass spectrometry

Michal Stupak &t fE=ARt&It T

Dr.Michal Stupak, University of Chemistry and Technology,
Prague

BT ERMRNEEESEEKEESTRA

Quantitative analysis and detection of chaptalization and
17:45-17:10 | watering down of wine using isotope ratio mass spectrometry
Ivan Smajlovic , Z/R4ETE SG Isotech d.o.0 BEHITE

Ivan Smajlovic , CEO of SG ISOTECH d.o.o. in Pancevo, Serbia

18 : 00 IRDARE

Dinner

7815 5 : RRESEMHER S 215 - - -ZHTHRIBERA
Sub-Forum 5: Food Authenticity Technology - Nuclear Magnetic Resonance Spectroscopy
Technology




B &
(Time)

A & (Content)

EHA

( moderator

)

14:00-14:25

BEF S ANIRAFIOZHIIRERAER AR Rt SR
HIRIFR

Chemical analysis, metabolomics and “incell” applications of
NMR in natural products and food chemistry

Ioannis Gerothanssis % , FBLIIBHAFFRERIESIAETAE
BERE

Prof. loannis Gerothanssis, Vice Chairman of Hellenic Quality
Assurance & Accreditation Agency (HQA), University of
loannina, Greece

14:25-14:50

Bruker FoodScreener: EZHIRHNSBRRIBRGERE

Bruker FoodScreener: Quality and Authenticity for Honey, Juice
and More

EEE B, 8% (bR ) REERAS

Pingping Ren, PhD in NMR, Senior Application Specialist of
Bruker Biospin AIC

14:50-15:15

JEBIMR *H NMR B EE AR RATELTAT

Standardisation of non-targeted 'H NMR fingerprinting
technology

W= L PE AR TR

Dr. Fan Shuangxi, China National Research Institute of Food &
Fermentation Industries

15:15-15:40

B F iR E S S AR SRS S AR H
R

Research on the establishment of Chinese honey real sample
database based on NMR and related honey authenticity
detection technology

BrRE Bt FESEREAPOERLR=RIFE

Dr. Cui Zongyan, Vice director of honey products laboratory,
Qinhuangdao Customs Technology Center

15:40-16:05

HER

Tea Time

16:05-16:30

HHEEER (NMR ) SRR miliRERIPRNA—REES
Application of NMR techniques to food authentication and
traceability: cases of vinegar, soy sauce, etc.

FVe L e RmRER 2 N EIGINH R

Dr. Wang Xiaohua, Research Institute of Food Quality and Safety
Supervision and Inspection in Hubei Province

16:30-16:55

R EEHS R R IE S R AR E
Establishment of NMR testing standard and treatment of
common faults

BRE HRR FEREEREFRRTSITUEDORIEE




Prof. Xiang Junfeng, Vice director of analysis and testing center
of Institute of Chemistry, Chinese Academy of Sciences

Bruker FoodScreener: 2EFIHNERBEREINERR
Bruker FoodScreener Wine-Profiling: Push-button Solution for
Wine Authenticity

HOSSTD | r at, s (H30) RUREIRAR)
Pingping Ren, PhD in NMR, Senior Application Specialist of
Bruker Biospin AIC
BEFRBEFNAR RMEL SRR ARHR
Metabolomics-based authentication of wines according to

17:20-17:45 | grape variety
Leos Uttl 11, A& TR
Dr.Leos Uttl, University of Chemistry and Technology,
REPHEESEHIHRESRATHAR (5iA )

17:45-17:10 | 0 Tﬁ%ﬁjﬁﬂmﬁﬁﬁ ,
Feng Cuiping, China National Research Institute of Food &
Fermentation Industries

18:00 | IRiMERE

Dinner

73181z 6 : EREAEE—RRESEHXERATIR

Sub-Forum 6: National Natural Resources Fund - Key Technologies for Food Authenticity

B &
(Time)

A & (Content)

EHA

( moderator

)

14:00-14:20

BIIIBREAKRER RS S A AT HNS R R misH
Establishment of protein fingerprint technology of
geographically labeled rice for monitoring and responding to
food counterfeiting

RiE #1, IDEEK=AHARR

Dr. Wu Di , Yangtze Delta Institute of Tsinghua University,
Zhejiang

14:20-14:40

EF S SR SHBIREICK AR AT

Research on Geographical Indicator Rice Origin Discrimination
Technology Based on Feature Information Fusion

B8 BF , mRUEAFERRIFESTREF R

Prof. Fang Yong, School of Food Science and Engineering,
Nanjing University of Finance and Economics

14:40-15:00

BARSEUGS R T SENKRLRXKFR A RAERREBNEITHR
( F55IA )

Study on the action mechanism of atmospheric pressure on
carbon isotope composition of Rhodiola rosea in Natural and
simulated systems




BFEIARR , PERIAF R RERESHNSATFAT
Zhao Yan , Associate Research Fellow , Institute of Quality
Standards and Testing Technology for Agro-products , Chinese
Academy of Agricultural Sciences

15:00-15:20 | REFLRIBSALERIESUSIER R #5I8ED

Fatty acid profile of livestock milk and its authentication power
B T HE, AFERIAFERHNFSTES R

Prof.Guo Jun, Head of Nutrition and food safety team of Food
Science and Technology College of Inner Mongolian

Agricultural University

FBIE 7 : KREBFRAERGSIERRIRB €15

Sub-Forum 7: International Cooperation Research Project on Rice Adulteration Technology

15201530 | 7

Tea Time

SHXTEAKIER (1A )
15:30-15:50 | Rice Fraud-a global concern

Chris Elliott #i% KEN/RENFLERFRIK
Prof. Chris Elliott, President of Queens University of Belfast, UK

ZIHCEEIE - AKIBERE (A )

The Agilent Foundation "Fingerprinting Rice" Project
15:50-16:10 | Mary McBride , ZEC2 BN AHizAEEKE S

Mary McBride , Global Director, Applied Segment Markets ,
Agilent

BERRRMYSBKER (A )

The aspect of mars against global food fraud

16:10-16:30 | 3K/ 38 BEFRMZER , BREKRRZEP0

Zhang Guangtao, Chief Scientist , Mars Global Food Safety

Center

ICP-MS ERERIAKESEM  (F5HfIA )

ICP-MS application in rice authenticity studies
55 MER  BReBemZed0

Xufei Scientist, Mars Center for Global Food Safety

16:30-16:50

ENEAAKIERZEH ( 5N )

The Indian case study

16:50-17:10 | Maeve Shannon %GR , ZE/RESLEAS

Maeve Shannon, Research Fellow, Queens University of Belfast,

UK

FEEEAKESEHERIPRIRA (55IA )
17:10-17:30 | Spectroscopy tools in rice authenticity studies
Terry McGrath fiRR , ZREIN/REZIRZEARS




Terry McGrath, Research Fellow, Queens University of Belfast,

UK

DA KIEIRZEH ( F5HRIA )

The Ghana case study

17:30-17:50 | Ernest Teye {#x , I48ERAAE

Dr. Ernest Teye, University of Cape Coast Cape Coast, Ghana
(West Africa)

18:00 IRDARE

Dinner




RETER “MYEFHRRERSKSESRESITEEIEHR " ME SN

Research on Global Cooperation and China's Leading Strategies for

Counterfeiting Driven by Economic Interests from Chinese Academy of

Engineering

it = : EERDARE

Address : Beijing Landmark Towers

2019 10 B 29H (E£HZ)
Tuesday, Oct 29th, 2019

B &
(Time)

A & (Content)

EHA

( moderator)

9:00-9:30

PETRER “RREFHHREDERSIRSIESPES |k
R He

Research on Global Cooperation and China's Leading
Strategies for Counterfeiting Driven by Economic
Interests from Chinese Academy of Engineering
RxTHE  ARARZERETER AL, HRR
Prof. Wu Yongning, Chief technologist and researcher of China

National Center for Food Safety Risk Assessment

9:30-10:00

EU-China-Safe Project
Chris Elliott, 3% B JUREHT A FERK
Prof. Chris Elliott, President of University of Belfast, UK

10:00-10:30

HER

Tea Time

10:30-11:00

REREEHNRMISRENX

Food authenticity and food fraud-Definition of terms
and concepts

Jens Petter Olsen FAR R , #BEY Nofima FARAT

Prof. Jens Petter Olsen, Norwegian Nofima Institute

11:00-11:40

"RBEEHENX , iNEES2EKILR" TEHX
Expert Interview on Definition of Food Authenticity,
Standardization and Global Consensus
EEF#IE , PEIRERRLT
FREBERIENE
SXKTFHEE , ARRRBEKPETEPOERZID, AR
Prof. Wu Yongning, Chief technologist and researcher of China
National Center for Food Safety Risk Assessment
PEEEE , RERIEARRFHRREIRIKERE TR
Prof.Chen Ying, Vice president and chief engineer, Chinese

Academy of Inspection and Quarantine(CAIQ)

RKT #i%
Prof. Wu Yongning




FFEHE | AFRERFERRRERK

Prof.Wang Shouwei, President of Beijing Institute of Food
Science

Jens Petter Olsen it & , ##BEL Nofima FA5SRR

Prof. Jens Petter Olsen, Norwegian Nofima Institute
Andreas Hensel #ii%, EEBXFBRBSITETASTERFRS

Prof. Dr. Dr. Andreas Hensel, President of German Federal
Institute of Risk Assessment

12:00-13:30 &
Lunch time

13:00-17:00 | PEITER “MXEFFRISHRISHRSKSESPES| Mk
i U = @ 2= %)
Research on Global Cooperation and China's Leading
Strategies for Counterfeiting Driven by Economic
Interests from Chinese Academy of Engineering
IR

17:00

Dinner




