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Appli atiohs of Novel Technologies

in Food and Biotechnology
Cork, Ireland 11-13 September, 2006

The annual IFT-NPD/EFFoST Workshop will be held in Cork, Ireland
from 11-13 September 2006, on the subject of novel processing
technologies for food and biotechnology/pharmaceutical
application. Examples of these technologies include application of
high pressures and pulsed electric fields, to ensure product safety and
extend shelf-life.

TAAN

he Weorkshop will include a strong mix of scientific, technical and
commercial presentations, and represents a unique opportunity to
_i_lvg-gain an insight into the state of the art in this rapidly emerging field
of pr_Q_(:essing'.technoIogies for food and other applications.

- Workshop themes will include:
- Overviews of key novel technologies
"+ Novel processes to ensure microbial safety
Implications of novel processes for food quality
Commercial strategies
Case studies of industrial application
0 “ngh pressure processing of food
,i?es ofnovel processes in the biotechnology
ect

A ful Workshop brochure, including
programme, will be available from late
March 2006. The Workshop web-site, at

w.ucc.le/nonthermaIfood2006 will
i _d be active around this time.
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For information in the meantime, please contact either of the Workshop co-chairs:
Dr Alan Kelly, University College Cork (Tel: +353 21 4903405, E-mail: a.kelly@ucc.ie, Workshop co-chair
and Dr Margaret Patterson, Agri-Food and Biosciences Institute/Queen's University, Belfast

Tel: +44 2890 255316, E-mail: margaret.patterson@afbini.gov.uk , Workshop co-chair
Or the Workshop Secretariat as follows:
Ms Mary McCarthy-Buckley, Food Industry Training Unit, University College Cork Tel:+353 21 4903363, e-mail: m.mccarthybuckley@ucc.ie




