R(alfﬂﬁﬁluu

BRIGHT DARY&FOOD CUFTAESE LR

F—Ja E PRI AR KA
(%)

S Jm E BRI A E AR K406 T 2012 42 9 H 24-25 H o[ Ll m s
A7 o A Je e 2 LML AEPIHOR [ 5 R S 5 [ B R 2R K AL S K (ICCC)
IR T TP o A K2 T PRAR K BB i A T ICH L S AU A [ B 44 1
TR B NARVIE S ARG R A i e 2 4 SUFLIR 17 TR SoB EE
J&, LI OB R ECRL T B S LA 22 47 B R THAR AN AR, B
FARFE ST KB K6 B 5k B Py AL A i Al
REEBELZ B VA TR AR, SR Bk AL A AT i B S A e . ey
i) 5 H BRI, A 17 I o

PURE B b LMk AE DB R 2 RARAH S Bl A F

—. AL

1. FEIpHALL

FLN A B 5 T TS %

[ B 2K A S (1ICCCH

e SRS BT L

[ K W2 b AR AR R

SLMb = b A AR A ik s 19 B

2. AIPEALL
JEHTFLNV B A B2 A SV RIFFT B

VLR A=A 2 e e i AE R g

AR KA AN 5 A B S b B ERT GO



(( M ER
BRIGHT DARY&FOOD ST AESE TR
3. WhirEAL

Food Hydrocolloids

Bioactive Carbohydrates and Dietary Fibre
CRmREAD
(CINIZE =2 SE % N

SWBUB: AR UK DAFLIR AN S s RS 22 40 3, F AT LR
A TR AU A TR «
FLRRE
® JLIRR BT S ThhE
o JLIRR L lmiE{dHE
®  FLIR IR AE L A R N
FLHI IR 24
® T ANBCRHRIIT A
® Hnad N ILah POk AL H]
® FLAhCRHR 2 A VAl
® Lot 2 A (R R XU

2. WIXAESE R EK

® SOl AU AR

® EIXILLNAU AL —AEE TN HOESCRR L PSSR, 5~8 AN
B S O SO . IR SR H PR IAE 30 FELAIN, 4 B A A A S
300 o HEHL > E ) IS R RAE .

® LI T 2012 4F 6 J] 30 HZ AKX 55 41NlH IDBSPC@126.com £
IDBSPC@hotmail.comJf-i& 7k MR bRl B : RS2 XXX CGE—1E#H 25 ™
FHE

® IR E M IIRAS, BB — B (B3NSR W EA AL
JEARMCEN AR, TR PR AR BRI Rk o U SN 5 45 45 IR AR


mailto:IDBSPC@126.com

?w
BRIGHT DARY&FOOD e FrESEF SLFERER
0 HiZIEAN S SRFIL OB AN SHIBIEE RS K S SR E R, MDA

RKEHK . WK IR AR R, IR W

WA BRI SCTE, FILSEAE L T ARG FI -
Food Hydrocolloids  (SCI 44)

Bioactive Carbohydrates and Dietary Fibre
(R

(CINIZE =2 SE % N

ARUCR LT N 2 KL Bed s BHIFGE P 5 AL A OG5 228 S
AR TR 2P Ss e

%)
purs
il
F:>
E
=
X
P
hai
il
RF
P
A

0. B

1. KRt BB AR LK. 4 i
2. AP RS A AR EART R

SN SIEZR(o | A1) 2V 5% NN SEVNIAES

T SV TR] Kb s
Ifla]: 2012 49 H 24—25 H
Mo Bl CEARHRhEERE G BATE 4D



?fﬁﬂﬂﬁluu

BRIGHTDARYAFO0D CUMTASE SRR
N SWHE
SPOFE
2012 4£ 9 H 24 H (8:00—17:00)
4 (8:00—11:40)
F— B E R AEDEAR RS IR
8:00—8:30 % 35E
8:30—9:00 BRI M FBRE, RaFHER
T AE:
B FLA A B AR K& F R &
9:00—11:40 FEBUR B HEE. SR

P AR E (11:40—13:00)

T4 (13:00—17:00)

13:00—17:00 YR, B HRZ. AR

2012 4% 9 A 25 H (8:00—17:00)

E Fr I A AR KRS 25 E

E4 (8:00—11:40)

8:00—8:30 O3 Y B

8:30—11:40 o EBUE. HHEME. AR

o LR (11:40—13:00)

T4 (13:00—17:00)

‘.

® [HErZa ANt $150 Kt/

® [EHHNZ4 A5 1000 Ju/ A

° H I 7E 2% 4 500 J6/ A

® RS SUORRFE ., SR, &%%, Hibfm ae, Wik
KA G %A

® INPHRIE AEWR, EE T SRR IR B A G O




R(alfﬂﬁﬁluu

BRIGHT DARY&FOOD CUFTAESE LR

I\ AFERTT R

G5 AR BN — IRl WAL, TT P ARAT DL RARAT I 5 b s i
Gl

T 55 9E T 2012 4F 9 J1 1 HFHE 2 AT S, TR 55 0 5 W
KA
Ju. WA

ARREWZHARR, A TETHSRZHE, SR TIRG, R EE
HNFIE SRR, RIA PSS A MBAE AL L. A IR SO SR TR AR SRR S 18 S
G 5 M S H RIS IR S e 4 K.

+. %4

PERN: T2

Hiif: 021-66553271

fEH.: 021-66553271

H344: IDBSPC@126.com; IDBSPC@hotmail.com

BERN: i
Hi%: 021-66553572
fEH.: 021-66553572

i345: IDBSPC@126.com; IDBSPC@hotmail.com


mailto:IDBSPC@126.com
mailto:IDBSPC@126.com

?E‘EHH%MH

BRIGHT DARY&FOOD BT AESEF L REE

1% international Dairy Biotechnology Conference

First announcement

on September 24" — 25" 2012  Shanghai, P.R.China

It is our great pleasure to announce the 1°' international Dairy
Biotechnology Conference which will be held in Shanghai, P.R.China, from
September 24" to 25™, 2012. It would be hold by the State Key Laboratory of
Dairy Biotechnology of China and International Complex Carbohydrates
Consortium (ICCC).The organizers would like to cordially invite the domestic
and foreign experts, scholars, professors and technologists in this field to this
exceptional event. There will be two sessions in the conference: Lactic acid
bacteria, Dairy Ingredients and Dairy safety. This conference will serve as a
platform for researchers from academia and industry to obtain and exchange
ideas and information and make contribution to the prosperity and
development of dairy industry.

Organisation

Sponsors:

State Key Laboratory of Dairy Biotechnology, P.R. China
International Complex Carbohydrates Consortium (ICCC)
China-Canada Science and Innovation on-Food

Industry Technology System of Cow in China

Dairy Industry Technology Innovation Strategic Alliance, P.R. China

Organizers:

Dairy Research Institute, Bright Dairy & Food Co., Ltd., P.R. China

Food & Biotechnology Center, School of Food Science and Technology of
Jiangnan University, P.R. China
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Dairy Science Research Center, School of Agriculture and Biology of Shanghai

Jiao Tong University, P.R. China

Co-Organizers:

Food Hydrocolloids

Bioactive Carbohydrates and Dietary Fibre

Food Science (Chinese)

Journal of Dairy Science and Technology (Chinese)

Call for Abstract

All abstracts should be related to the conference and mini-conference titles as
follows.

Lactic acid bacteria(LAB):

® The resource and function of LAB

® | AB& Intestinal Health

® The new application of LAB to the dairy industry
Dairy ingredients & dairy safety

® Exploitation of new Dairy ingredients

® Use of Dairy ingredients in new trends

® Risk assessment of Dairy ingredients

® Rapid tracing alert system of Dairy industry

Abstract

® The first submission should include title, brief introduction of the first author,
5-8 key words and abstract. The title must be limited to 30words, and the
body of abstract should contain a maximum of 300 words and must be
submitted in English.

® No chart and graphics should be included in the abstract.

® Abstracts must be sent to IDBSPC@126.com or IDBSPC@hotmail.com
by e-mail with deadline Jun. 30", 2012.

® Once submission is completed, you will automatically receive an e-malil

confirming the receipt of your abstract submission. If you do not receive
this e-mail within 30 minutes after submission, there is a possibility that
your submission has not been processed completely. In that case, please
contact the secretary by e-mail.
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® Selected papers from the conference will have the chance to be published

in the following journals:
1) Food Hydrocolloids
2) Bioactive Carbohydrates and Dietary Fibre
3) Food Science (Chinese)
4) Journal of Dairy Science and Technology (Chinese)

Participants

Executive of food enterprise, Lab Supervisor, food R&D personal, QC,QA,
Staff of Food supervision department, experts, scholars and students in this
field.

Conference Program

8:00AM-17:00PM on Sep.24"

A.M.(8:00-11:40)

The Opening Ceremony of 1% International Dairy Biotechnology

Conference
8:00-8:30 Sign in, etc.
8:30-9:00 Group photo, Guest introduction, Opening

Remarks by the President of Conference, etc.

Plenary Session

9:00-11:40 Guest speeches, Free Q & A, Coffee Break

Lunch and Rest (11:40-13:00)

P.M.(13:00-17:00)

13:00-17:00 Guest speeches, Free Q & A, Coffee Break

Sep. 25, 2012 (8:00-17:00)

Parallel Discussion

A.M.(8:00-11:40)

8:00-8:30 Parallel Discussion Sign in, etc.

8:30-11:40 Guest speeches, Free Q & A, Coffee Break
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Lunch and Rest (11:40-13:00)

P.M.(13:00-17:00)

13:00-17:00 Guest speeches, Free Q & A, Coffee Break

Registration

Time: September 24" — 25" 2012

Date: Shanghai, China

Registration Fees:

® 150USS$ /person, include: Opening Ceremony and All Sessions, Welcome
Reception, Coffee Break, Lunch, Closing Ceremony. Payment must be
made in US$ by credit card. American Express, Visa, Master Card are
accepted.

® The Congress is board and lodging excluded, if needed, please contact
the Secretariat office.

® |f the papers were accepted, publish fees should be paid separately.

® For congress registrations, the Registration Form on the Congress should
be completed (see below) and returned together with the payment to the
Secretariat office.

Conference Contacts

Mr. Wang

Tel: +86-21-66553271

Fax: +86-21-66553271

Email: IDBSPC@126.com; IDBSPC@hotmail.com
Mr. Gu

Tel: +86-21-66553272

Fax:+86-21-66553272

Email: IDBSPC@126.com; IDBSPC@hotmail.com
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