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Area Speaker Theme
Key note Dr. Horst-Christian Success Factors for Product and Process Innovations in the Food
Langowski Sector
Food Christian Zacherl Development of healthy and convenient food products with innovative
Ingredients, technological processes, optimized for maximal taste
products and - Foods with reduced fat or reduced sugar, convenience products,
processes new textures and aroma

- technological processes for gentle processing of foods, e.g.
drying, heating methods, extrusion

- Evaluation and optimization of product properties (sensory and
technofunctional properties)

Christian Zacherl

Tailor-made  functional Ingredients for foods —  extraction,

fractionation and modification techniques applied on raw materials

from sustainable resources

- Characterization of the composition and properties of plant based
raw materials and recovered fractions

- Development, adaption, and optimization of fractionation processes

Food Quality
and Safety

Dr. Carolin Hauser

Quality enhancement and shelf-life prolongation of food

- physical quality: e.g. edible coating, technologies for chocolate

- chemical quality: e.g. oxidation, light influence

- microbiological: e.g. natural antimicrobials, antimicrobial packaging

Dr. Carolin auser

Decontamination methods for food/food Packaging and aseptic filling
validation

- Food: e.g. pulsed light, high frequency heating

- Packaging: e.g. plasma, H,O,

- Aseptic filling validation

Food
Packaging

Dr. Roland Franz

Food Contact Materials (FCM) - Chemical Migration, Compliance
and Safety Assessment

- Current state of legislation in the European Union (EU)

- Migration and compliance testing including screening methods

- Not intentionally added substances (NIAS) in FCM

- Compliance and safety assessment of migration test results

- Migration potential of nanoparticles in polymer nanocomposites

- Analysis and identification of off-odours and off-smells

Dr. Klaus Noller

Packaging - Enhanced Product

- Protection Oxygen scavengers

- Humidity regulation and absorption
- Antimicrobial systems

- UV- and light-absorption
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