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Development of the Psychrotrophic Lactic Acid Bacteria Based Time Temperature
13:10 ~ 13:50 Integrator for Monitoring the Microbiological Quality of Imitation Crab Sticks

Ao (F=thsta)

First Exploration of Printable Time—Temperature Indicator Based on Microcapsule

13:50 ~ 14:30 . ) o . . :
Jing Qian (Department of Packaging Engineering, Giangnan University, China)

Food Quality Indication Based on the Headspace Gases Inside Packaged Foods

LFE (HIFtheta)

14:30 ~ 15:10

15:10 ~ 15:30 Coffee Break

Controlled Release Antioxidant Active Packaging for Food

15:30 ~ 16:10 o ) o . R .
Xiaolin Qiu (Department of Packaging Engineering, Giangnan University, China)

Nano—Engineered Metal/Foilsurfaces for Prevention of Biofilm and Bacterial Adhesion
16:10 ~ 16:50 A=A (Department of Human Nutrition, Food, & Animal Sciences,
University of Hawaii, USA)

Effect of Radio Frequency Sterilization on the Pre—Packaged Food

16:50 ~ 17:30 Yali Tang (Department of Packaging Engineering, Giangnan University, China)
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http://www.lakaisandpine.co.kr/guide/contactUs.asp?mid=1
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