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sustainable technologies for minimizing loss of food commodity
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Introduction on Sustainable Food Security, challenges, and solutions from production perspective

A4 1§ (PR

13:30—14:10

— Food Security Status in Korea : Government Perspective
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— Various Solutions to Achieve Sustainable Food Security — From the Aspect of Food

Production

14:10—15:00

15:00—15:20 Coffee Break

Dr. Harvey Glick

(Monsanto AP Regulatory Policy & Scientific Affairs Lead)
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— Future Direction to Achieve Sustainable Food Security in Korea:

15:20—-16:00 Food Industry Perspective

— Introduction to Sustainable Food Security :

16:00—16:50 Conceptua Framework and Food System& Key Challenges
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17:00—18:00 Panel Discussion
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— Nanotechnology to Enhance Safety and Security in Food
. . Distribution and Preservation
10:30-11:00 University of Florida Department of Animal Sciences
344 14 (K. Casey Jeong)
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— Supercooling of Perishable Foods for Extended Freshness
11:00—11:30 and Shelf Life in the Cold Chain
' ' University of Hawaii, Department of Human Nutrition, Food and Animal Sciences,
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— The Freezing Processes and Storage in General (Especially in the
13:30—14:10 Focus of Waste Reduction and Energy Consumption Aspects)
Dr. Volker Gaukel (Karlsruhe Institute of Technology (KIT))
14:10—14:50 The use of Additives to Reduce Recrystallization During Frozen Storage
' ' Diplom. Eng. Andreas Reiter (Karlsruhe Institute of Technology (KIT))
14:50-15:20 Emerging Freezing and Thawing Technologies Focused on Supercooling Phenomena
S s wa (AEQFUEL)
15:20—15:30 Coffee Break
4% &y (FQoskn)
ORI — Mayekawa Freezer?| #41%3F
15:30-16:10 Manager, Nobumitsu—Koga (MYCOM)
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Prof. Yasuyuki Sagara (The University of Tokyo)
oo = EAEAE QE AR ATERY GF 2 A%
16:50—17:20 BPA (F2AER)
A4 1 BANR (EAED)
17:20—17:40 Panel Discussion
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