








POSTER & DEMO SESSIONS

N WEDNESDAY, November 8, 2017
F
©  13:00-16:00
N
. Meridian
f . POSTER SESSION |
()] Foyer &
0 Ve EXHIBITION
£ halls
g Tycho &
ycho
o Keplor SMART !.AB ' . o’ Food:
b4 halls Information and Demo’s on smart analyzers for on-site
testing of food quality and safety, ‘where the future in
food analysis is being made’
Tycho & Foodintegrity OPEN DAY
Kepler .
halls Latest developments and strategies in food safety,
quality, authenticity and traceability
POSTER SESSION I:
ALLERGENS A1-A17
AUTHENTICITY, TRACEABILITY, FRAUD B1-B67
BIOANALYTICAL METHODS FOR FOOD CONTROL C1-C11
BIOLOGICALLY ACTIVE, HEALTH PROMOTING FOOD COMPONENTS D1-D19
FLAVOUR SIGNIFICANT COMPOUNDS E1-E14
GENERAL FOOD ANALYSIS G1-G73
MAJOR NUTRIENTS AND VITAMINS H1-H7
NOVEL FOODS & SUPPLEMENTS M1-M8
OMICS INCLUDING FOODOMICS N1-N12

15:30-16:00 Coffee break
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Smartphone analyzers for on-site testing of food quality and safety

This project has received funding from the European Union’s Horizon 2020 research and innovation programme
under the Marie Sklodowska-Curie grant agreement No 720325.

Meet FoodSmartphone in the
RAFA Smart Lab

Wednesday and Thursday, November 8-9
1-4 pm, Tycho & Kepler halls
e Become involved and sign-up as a stakeholder
e Everything you would like to know about the future
of food testing and monitoring practices
e Meet the Early Stage Researchers

Register
and win*

Sy EEEEEEEEEEEEEEEEEEEEEEEND
*Register as a stakeholder and win: the first 30 registrations will receive a

smartphone gadget; all registrations qualify for the draw: the ;
winner of the draw will receive a LAB2GO™ mobile allergen ZEI_I

test system, kindly sponsored by Zeulab! MAKING TESTING EASIER

Contact us

® www.FoodsSmartphone.eu I WAS5NNEEY [ EER e T CSIC
Pq QUEEN'S ® AQUAMARIN
UNIVERSITY B s ‘ Se| I l
(A BELFAST Micro Filtration B.V.
.

] facebook.com/FoodSmartphone Il." Bqn'”a pd—M)

MAKING TESTING EASIER

El @FoodSmartphone
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UNTEGRITY 7o

INVITATION to

FoodIntegrity OPEN DAYS at RAFA

8-9 November, 2017 ¢ Prague, Czech Republic
Clarion Congress hotel Prague, Tycho & Kepler hall, 10:30-16:00, exhibition hours 13:30-16:00

Eﬁ FoodlIntegrity OPEN DAYS are organised as satellite event of the

5017 8t International Symposium on Recent Advances in Food Analysis, www.rafa2017.eu

WHAT CAN YOU LEARN?

== Foodintegrity Knowledge base: An information u Investigation of available and potential future
resource on food authenticity, description of the technologies for authentication of branded spirits
database and demonstration of its functionality and/or products

To bring together available information on suitable analytical “Hands on” demonstration of food products
tools and associated reference data for the detection of food authentication

fraud in a Knowledge Base, to facilitate access to this

information for industry, regulatory authorities and research

organisations %;‘ Do you wish to participate in the Foodintegrity

?
Oral explanation on-site from14:00 to 14:30 events?

Do you wish to be trained in food authentication

H Industrial perspective of relevant food chains strategies?

vulnerabilities vs Current analytical methods and
technologies that can be applied Join us at the Open Day and learn more on

opportunities we offer!

App & Infographics using mobile devices to bring
together available data on industrially exploited analytical

tools for detection of food fraud, and identify reliable APPLY FOR PARTICIPATION IN THE
indicators/markers FOODINTEGRITY TRAINING PROGRAM
Chinese consumer attitudes to food fraud, short HERE!

description of the survey and its outcomes

Video on examination of Chinese consumers” attitudes and QuIz:

perceptions towards the safety and integrity of imported Test your knowledge on the food integrity and
European foods win a bottle of whisky!

HOW TO GET INVOLVED ?

Do you wish to receive information about news, progress and events related to the
FoodlIntegrity project?

You may register on-site for the project COMMUNICATION or on www.foodintegrity.eu/ page Contact us

Foodintegrity is a European five-year project, which will draw from a well of experience consisting of 60 partners in the EU,
China and Iceland to tackle issues surround the authenticity of food. The project will provide a focal point for the sharing
and exploitation of European research aimed at protecting the integrity of food production in Europe.

The aim of the FoodIntegrity demonstration is to provide you with a brief update on some of the progress on this multi-
faceted project and let you know how you can get involved. We hope you find it useful.

You can join us and discuss with FoodIntegrity experts the latest developments and strategies in the field of food
integrity: safety, quality, authenticity and traceability.

The project has received funding from the European Union’s Seventh Framework

www.foodi nteg rity. (<]V] Al Programme for research, technological development and demonstration under grant
agreement No. 613688.




VENDOR SEMINARS

WEDNESDAY, November 8, 2017

13:30-14:15

Aquarius
hall

Taurus
hall

Leo
hall

Virgo
hall

VENDOR SEMINARS

The Importance of CRMs & Sample Preparation in Ensuring Food
Integrity & Safety

SPEX Europe P

Maximizing Laboratory Productivity in Routine Food Analysis (1)

- Agilent Technologies

Ensuring the Merit of Food
BRUKER

Recent Advancements in Ambient lonisation Technology for Food
Authenticity and Profiling

Woaters

THE SCIENCE OF
WHAT'S POSSIBLE.”

8t International Symposium on RECENT ADVANCES IN FOOD ANALYSIS, Prague, November 7-10, 2017
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VENDOR SEMINARS

WEDNESDAY, November 8, 2017

N~
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8 14:45-15:30 VENDOR SEMINARS

- Aquarius Using Advanced Mass Spectrometry Technologies to Address New

0 hall Food Safety Challenges

(.

w -
i ThermoFisher

E SCIENTIFIC

S

o Tauhrulsi In Food We Trust - The Passion of Food Analysis

a
2 () SHIMADZU

Excellence in Science

Leo Analytical Efficiency in Food Allergen Testing

hall
r-biopharm %

Virgo Polar Pesticides and Veterinary Drugs For Routine Labs:
hall New LC-MS/MS Methodologies presented by SCIEX customers

SCIEX




16:00-18:00
Zenit
hall

16:00-16:20

16:20-16:40

16:40-17:00

17:00-17:10

17:10-17:30

17:30-17:50

17:50-18:00

ORAL SESSIONS

SESSIONS 7 & 8 & 9 & 10, in parallel

SESSION 7: Food contaminants & Residues Il
Chairs: Gaud Dervilly-Pinel & Jacob de Boer

IDENTIFICATION BY LC-Q-EXACTIVE MS OF PREVIOUSLY
UNREPORTED PFAS’S IN WATER CLOSE TO A FLUOROCHEMICAL
PRODUCTION PLANT

Stefan van Leeuwen, RIKILT Wageningen University & Research, Wageningen,
The Netherlands

HUMAN BIOMONITORING OF MYCOTOXINS IN PHYSIOLOGICAL
SAMPLES: ANALYTICAL CHALLENGES FOR INDIVIDUAL EXPOSURE
ASSESSMENT

Hans-Ulrich Humpf, Westfélische Wilhelms-Universitdt Minster, Minster,
Germany

MICROPOLLUTANTS AND RESIDUES IN FRENCH ORGANIC AND
CONVENTIONAL MEAT
Erwan Engel, INRA, Saint-Genés-Champanelle, France

PESTICIDE RESIDUES AND MYCOTOXINS DETERMINATION ON FEED
SAMPLES: A FIRST STEP TO ASSURE MILK QUALITY
Nicolas Michlig, National University of Littoral, Santa Fe, Argentina

ELUCIDATION OF NON-INTENTIONALLY ADDED SUBSTANCES
(NIAS) MIGRATING FROM POLYESTER-POLYURETHANE LACQUERS
INTENDED FOR FOOD CONTACT MATERIALS

Elsa Omer, ONIRIS - LABERCA, Nantes, France

ENZYMATIC HYDROLYSIS OF FATTY SAMPLES - A NEW SMOOTH
CLEAN-UP APPROACH FOR THE ANALYSIS OF LABILE COMPOUNDS
Stefan Kittlaus, Eurofins, Hamburg, Germany

DETERMINATION OF THE THERMAL DEGRADATION PRODUCTS OF
TYLOSIN A IN HONEY USING AN MS BASED FOODOMICS
APPROACH

Annie von Eyken, McGill University, Sainte Anne de Bellevue, Canada

*Young scientists” presentation

8 International Symposium on RECENT ADVANCES IN FOOD ANALYSIS, Prague, November 7-10, 2017
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16:00-18:00
Nadir
hall

16:00-16:20

November 8. 2017

16:20-16:40

16:40-17:00

17:00-17:10

17:10-17:30

17:30-17:40

17:40-18:00

ORAL SESSIONS

SESSIONS 7 & 8 & 9 & 10, in parallel

SESSION 8: General food analysis |
Chairs: Henryk Jelen & Jens Sloth

INTERACTION BETWEEN PLANTS AND XENOBIOTICS: UPTAKE AND
METABOLIZATION OF NON-STEROIDAL ANTI-INFLAMMATORY
DRUGS

Christian Klampfl, Johannes Kepler University Linz, Linz, Austria

THREE-, FOUR-, AND FIVE-DIMENSIONAL LIQUID
CHROMATOGRAPHY-GAS CHROMATOGRAPHY-MASS
SPECTROMETRY PROCESSES IN FOOD ANALYSIS

Peter Tranchida, University of Messina, Messina, Italy

MULTIVARIATE CHEMOMETRIC APPROACH FOR ORIGIN BASED
CLASSIFICATION OF IRANIAN PISTACHIO FRUIT SAMPLES VIA ICP-
OES

Amir Bagheri Garmarudi, Imam Khomeini International University, Qazvin, Iran

U-HPLC METHOD EMPLOYING SIMPLE SINGLE QUADRUPOLE MASS
ANALYZER FOR A RAPID SCREENING OF MULTIPLE FOOD
ADDITIVES

Ales Krmela, University of Chemistry and Technology, Prague, Czech Republic

METABOLOMIC FINGERPRINTING OF GREEN AND ROASTED
COFFEE BEANS BY LC-ESI-QTOF
Merichel Plaza, University of Alcald, Alcala de Henares, Spain

ADVANCES IN HONEYDEW HONEY ANALYSIS FOR THE
DETERMINATION OF ITS BOTANICAL ORIGIN
Kristin Recklies, Dresden University of Technology, Dresden, Germany

RAMAN HYPERSPECTRAL IMAGING AND SPECTRAL SIMILARITY
ANALYSIS FOR QUANTITATIVE DETECTION OF MULTIPLE
ADULTERANTS IN WHEAT FLOUR

Byoung-Kwan Cho, Chungnam National University, Daejeon, South Korea

*Young scientists” presentation



16:00-18:00
Leo & Virgo
halls

16:00-16:20

16:20-16:40

16:40-17:00

17:00-17:20

17:20-17:40

17:40-18:00

ORAL SESSIONS

SESSIONS 7 & 8 & 9 & 10, in parallel

SESSION 9: Workshop
Food Safety in China: Past, Present and Future

Chairs: Yongning Wu & Jingguang Li & Chunxia Wang

FOOD SAFETY MONITORING AND RISK ASSESSMENT: PAST,
PRESENT AND FUTURE IN CHINA

Yongning Wu, China National Center for Food Safety Risk Assessment, Beijing,
China

FOOD ALLERGY RESEARCH PROGRAM IN CHINA
Yan Chen, China National Center for Food Safety Risk Assessment, Beijing,
China

DEVELOPMENT OF FOOD SAMPLE PRETREATMENT METHODS AND
APPLICATION TO CHEMICAL POLLUTANT DETERMINATION
Guoliang Li, School of Food and Biological Engineering, Shaanxi University of
Science and Technology; China

SIMPLE, RAPID, AND ENVIRONMENTALLY FRIENDLY METHOD FOR
THE SEPARATION OF ISOFLAVONES USING ULTRA-HIGH
PERFORMANCE SUPERCRITICAL FLUID CHROMATOGRAPHY

Feng Feng, Institute of Food Safety, Chinese Academy of Inspection &
Quarantine, Beijing, China

HUMAN BIOMONITORING OF DEOXYNIVALENOL AND
ZEARALENONE IN THE CHINESE POPULATION

Shuang Zhou, China National Center for Food Safety Risk Assessment, Beijing,
China

DIETARY INTAKE AS IMPORTANT PATHWAY FOR HUMAN
EXPOSURE TO ISOMERIC PERFLUOROALKYL SUBSTANCES (PFASs)
Lingyan Zhu, College of Environmental Science and Technology, Nankai
University, Tianjin, China

*Young scientists” presentation

8 International Symposium on RECENT ADVANCES IN FOOD ANALYSIS, Prague, November 7-10, 2017




ORAL SESSIONS

WEDNESDAY, November 8, 2017
SESSIONS 7 & 8 & 9 & 10, in parallel
16:00-18:00 159 SESSION 10: INTERACTIVE SEMINAR
gq-ruaaurrl:z Step by step strategies for fast development of smart analytical
halls methods

Moderators:

Katerina Mastovska, Covance Laboratories, Greenfield, IN, USA

Hans Mol, RIKILT Wageningen University & Research, Wageningen, The
Netherlands

Jan Poustka, University of Chemistry and Technology, Prague, Czech Republic

November 8, 2017

All attendees on board through the voting devices!

*Young scientists” presentation
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In food we trust

Both in food safety and food quality — food Regulatory compliance and quality assurance
producers, food designers, processors and assistance through revolutionary technologies
consumers have to rely on safe ingredients. such as comprehensive chromatography and
As a worldwide leading manufacturer of ana- hyphenated techniques

lytical instrumentation, Shimadzu’s complete

product range for food & beverage analysis Support with expert knowledge

provides trust in food. download application handbook free of charge

Easy identification and quantification

of contaminants such as mycotoxins, dioxins, e~
heavy metals o

SN b\\\
Cutting-edge analytical systems :

such as chromatography, mass-spectrometry,

spectroscopy, material testing Download

g
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www.shimadzu.eu/food



VENDOR SEMINARS

THURSDAY, November 9, 2017

7:45-8:30 VENDOR SEMINARS
Leo GC-TOF MS - the Ideal Tool for Non-Target Screening of Food
hall Migrants

®

@

Delivering the Right Results

Virgo Modern Approaches for PFAS/PFC's Analysis from Food and
hall Environmental Matrices by LC-MS/MS

() phenomenex’

... breaking with tradition™

*Young scientists” presentation

8t International Symposium on RECENT ADVANCES IN FOOD ANALYSIS, Prague, November 7-10, 2017
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