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IFT Annual Meeting — Scientific
Program Tracks

(D Education & Professional Development

@ Food Chemistry

@ Food Engineering

@ Food, Health & Nutrition

® Food Microbiology

® Food Processing & Packaging

(D Food Safety & Defense

Product Development & Inngredient In—
novations

© Public Policy, Food Laws & Regulations

Sensory Science

@ Sustainability

Session& Keynote session, Symposium
session, Sunrise session, Workshop session,
Panel Discussion session, Oral Competition
session, New Products & Technologies ses—
sion, Technical Oral session, Round Table
session, Student Oral Professional Develop—
ment session, Poster session, Poster Compe—
tition session 2.2 A= T

[FT(Institute of Food Technologists) Annual

Meeting AAA A&d dish, A7), g+

3 7|4 ofshe Akl = A eF 20,000
o o] A3k,

IFT Food Expo — Pavilion

D Food Safety & Quality
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® Organic Food Ingredients

() Healthy Food Ingredients

@ Asia — Pac

(® Mintel's "New Products and Consumer
Insights"

® Innova Market "Insight's Taste the
Trend"

(D Special Events

Food Expo= 47119] Specialty Pavilions2} 37}
9] Trend Pavilions2 250 SFE o &
1,0747] AA17} Zefsteitt,

e 4 g
Poster Sessions

¢ Food Engineering

— "Predictive Modeling and Selection of
Time Temperature Integrators for Moni—
toring the Shelf Life of Frozen Seafood":
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FEHR(-15C~-51)9 LE-A7F =
Stoll A TTIS =& S FAS 4 CE Al
ol stoich AEE AR M %
A7 TBARs, TVB—N, pH, total viable
coun, sensory parameters®]®, Arrhenius
equation®] 28 &xof 9|3t ZHA K| A
o8 maYsen, FAE 5 ol 7|
E(TBARs, TVB-N)& 52|27} A4
o] #A Uetston, a4% typed TTIM-
20U, M—100)9] &80] =& Aoz vy
steich(Fig, 2).

"Predicting the Moisture Content and
Texture of Raw Kerman Pistachio Ker—
nels During Storage”:

AL (W2 AR 2 04 Z 2y
= 739 Wizt wet gRo] F4Ee] A
o] 4o AstEt}, 4-Ego| Lo A
E}2] 9.0] EG3) olatolaksl 221710 AFAE]
T, "2 SE3keko| o 1 Ae] &7 &

23| Food Oral Processing Conference Z2t7|

>

A7} s wck ok AA 9
o)A BAE L AEE, AL
2 299l via MetLabo] ¢&3}o]

ol r

F

[t ofy
o, Mo

£ HoHo
4
Lk
@

o
1o
&
g
i
ok
>.
T
¢
oL
i
E
N
X,

B 2
ok 1o

N

i

B
_mmlru_:l

Ofr

%Atk gravimetric method(F-7]
A-oto] I AEHA| 9.9 F2REAl
A NA 1 g G E5EE 71A9

Mr ol X ox
1x oh
=
o

e
oX
rlo
i
)

g1} 8 kineticS AL, 1 AdE
o] S A (Fick's 2nd law)oll tf¢)she]
S SR EHIEE)E ZARIG0N, &

Tt S/VESE A EE 1ATeE At
A A YeRd 202 HEskth(35T:
0.1-0.2 mm,/h, 45C: 0,15-0.54 mm,/h)
(Fig. 3).

 Food Processing & Packaging

— "Growth and Quality Characteristics of

Frozen Seafood

Fig. 2. Predictive Modeling and Selection of Time Temperature Integrators for Monitoring the Shelf Life of
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Pleurotus eryngii Cultivated with Differ—
ent Wavelength of LED Lights":

Pleurotus eryngii+ Tricholoma mat—
sutake®} o] B9 27} o F
23 YFe A= dEoly Y oA ¢
ool wel AdAko] HEA et thEbA
LED(light emitting diode): blue light(450
nm), red light(650 nm), green lihgt(525
nm), UV-A(365 nm) 121 mixed
light(B*R, B*G, R*G, B*R*G*UV-A)9
Z7ofA] vl 24 shglet, T At 7 oA
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o5 W3EskgiT),
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— "Effect of 1-Methylcyclopropene and
Hot Water on Quality of 'Keitt' Man—
goes':
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Fig. 3. Predicting the Moisture Content and Texture of Raw Kerman Pistachio Kernels During Storage
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Symposium: Developments in Growth
and Modeling, Detection, and
Inactivation of Listeria monocytogenes

¢ Mathematical Analysis of the Effect of Tem—
perature on Microbial Growth Rate: The Ar—
rhenius and Eyring—Polanyi Connections
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type) 7ol disto] Wit 2L 584
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Symposium: Effect of Refrigeration,
Particularly Freezing and Freezing
Techniques, on Food Microbial Safety
and Quality

e Freezing Techniques' Effects on Microbial
Load and Food Quality

|
o 1>
o
1o
o
offl
~N
i

—
£,
o 2
i
i)

of
a2
[e]

1k SBT3k A

e UI%‘%PJ Ardsto]
A A 7]3?0]‘3} esd

s

de rir
o
3
>

> rlr
N

4 Jl

Sk
2
£
>
>,
>
%0,

rl
jav]
=
=
=
jay)
n
=+
%“
(]
[
N
.
)
[\e}
3
=
oy}
=
[©]
fé’
o]
@
N
.
=)
oQ

Fig. 4. Effect of 1—Methylcyclopropene and Hot Water on Quality of 'Keitt' Mangoes
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assom: 174 Davalopmants i Growih and Madeieg Cetacton-ardoachtionel Liars s 40rS: The TRANSITION STATE THEORY
Effect of Temperature on Microbial Growth Modification to the Arrhenius Equation

Temperature-dependent frequency factors.

s: the Arrhenius and Eyring-Polanyl
Mathematical Analysl e e

Gitsbs free energy

Plank's conmtant

Balamanns constant

Eyring-Polanyi theory

Fig. 5. Mathematical Analysis of the Effect of Temperature on Microbial Growth Rate: The Arrhenius and
Eyring—Polanyi Connections

immersion freezing, cryogenic freezing, ZA okt 229 AEL YESHAL AlE
cryo—mechanical freezing®] E3tE &= A2 Wzo]| Aslsl vrAlo|t} o] ErpA] WAL o]
2 AHsloitt, o]F air blast freezing 7} &3to] nE AFEA NS Bl Wt A3} cryo-
7 HRAQ A FARA LR 30T~ genic freezing Aol A= 30 & H|E g
40T 9 & F7|1E 760 m/EY =& 7 & gto] AEHA| it ¥ WE7leol A
Alest NP zN T4 FAAN = T4 FAOA 25 7] Sl s o
2 953 3719 ¢ 3 $3717F A4 w9} AR FAEAS HAadt ok 7w
g ol HdoA W7 3o ¥E e Fol WAAA Yol & Aolzta A
& 3ht}, cryogenic freezingS —196C ] w5t ch(Fig, 6).

AAALE Aasto] Wadls 242 ¥57le

Fig. 6. Freezing Techniques' Effects on Microbial Load and Food Quality
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HM|22| Food Oral Processing Conference 27|

Expo MAN=E www, frisbee—project, eu
— Click to make your selections on:
Food Expox 47119] Specialty Pavilions2} 371 - Stage/Step of cold chain
9] Trend Pavilions® FEE0] &9Eglom & - Food storage temperature range
1,0747] GAI7F sttt - Characterization of food
- Type of food
- Food product
Frisbee: F.R.I.S.B.E.E(Food Refrig— + Packaging
eration Innovations for Safety, Con— - Country of origin

sumer's Benefit, Environmental Impact
and Energy Optimisatio n Along the
Cold Chain in Europe) Mintel

4 35 AEY AE A 2 gt vheete P A3ske S
J| A2 0] At g4 oJ3) 7= ck(Fig. 7). Slo|iL, 71 AEO] Gopgr. MAR 2 Tl
L b\

N

A

. FEAQ HolEwolae ofF 7] TR W 9
el E

%

frisbee

Fig. 7. Frisbee (Food Refrigeration Innovations for Safety, Consumer's Benefit, Environmental Impact and
Energy Optimisation Along the Cold Chain in Europe)
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Fig. 8. Mintel (market inteligence)

HHMA AxH Al ZH| A
HAAMAL oY Ao| =11 okg] &&o] 9lof F Electronic nose, Color visual analyzer,

< AEHofo] o] AEE Al gtk A4 Fingerprint liquid analyzer, GC, LC, Colony
A stap, 7pte. stEelgt SE B2 % counting 5 9 AT 1AL AlFo] HAIE AL
0%, oA, BUAA SO dort vl (Fig. 10),

A= AckFig. 9).
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Fig. 9. Natural color for food
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Fig. 10. Analytical and testing instruments for food safety
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