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The Second Council of Food Authenticity and Traceability Branch of the
Chinese Institute of Food Science and Technology and EU-China
International Symposium on Food Authenticity and Traceability Technology

PERRmESHESHESARERKILIE

EU-China International Symposium on Food Authenticity and Traceability Technology

it = PERRAETIMRRE_#SNE , tEa K a4 Sk
Address: Building 6, No.24, Jiuxiangiao Middle Road, Chaoyang District, Beijing, Conference room
on the second floor in China National Research Institute of Food & Fermentation Industries

201955824 ( 2HiF )
Friday, May 24th, 2019
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Leader's speech Dr. Zhong Qiding
PEERERERSREARRS

Report of EU-China-Safe

9:00-9:30 2T, BERRRZEREEHPOBSARMN, TR
Prof. Wu Yongning, chief technologist and researcher of China National Center for Food | Prof. Jana Hajslova,
Safety Risk Assessment
HRERFS TR SRR Bt R I S R AR =

Research progress of Chinese wine standard system and authenticity supervision | Prof. Wu Yongning

8:30-9:00

technology

HHE , FERRAE DIRRReREE TSRS ST

Dr. Zhong Qiding, director of the Department of Food Quality, Safety and Authenticity
Technology , China National Research Institute of Food & Fermentation Industries
AEHEEEMR

Group photo
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Challenges in wine and spirits authentication analysis
10:20-10:50 Jana Hajslova , SEFfbfiB TREREEFRTE, #05%, RAFA ( BROITINAR ) SFR
Prof. Jana Hajslova, head of the Department of Food Analysis and Nutrition of UCT Prague,

9:30-10:00

10:00-10:20

and Chair of International Symposium on Recent Advances in Food Analysis (RAFA)
=R Sk

Tea time Prof. Wu Yongning
rEER e SRR SR
Overview of analytical techniques for wine authenticity detection Dr. Teresa Miiller
Joseph Timkovsky , Vinoscent Z&S BT

Dr. Joseph Timkovsky, researcher of Vinoscent wine research company
AR T EMRRE

Possibilities and limitations of wine authentication analysis

Teresa Miiller , FEEEFRXEIELEFAZSRT ( BR)

Dr. Teresa Muller, German Federal Institute for Risk Assessment ( BfR )
&, SURRAEEEAEGRSTRPOLIRE

Have lunch and visit the laboratory of National Center of International Research on Food Authenticity Technology
— 2R ENEERA RS HRV ARRSEHNETER

A global virtual laboratory to improve consumer safety and to reduce the economic
13:30-14:00 impact of a food safety incident

Martin Rose , FERA RISHRRAS)

Dr. Martin Rose , FERA Science Ltd. REsse

BFEHRES RFID fEmSHERRRITSTH Prof. Chen Qinghua,
Design and implementation of food cold chain traceability system based on block
14:00-14:30 chain and RFID Dr. Martin Rose
FRA%E IR SR T bRnses

Prof. Chen Qinghua, School of Software & Microelectronics Peking University

10:50-11:10

11:10--11:40

11:40-12:10

12:10-13:30
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Construction of a new platform for intelligent and rapid detection of pathogenic

[

14:30-15:00 microorganisms ProfChen Ringhua,

NS , RERAEARR

Prof. Liu Yaqging, Tianjin University of Science and Technology
FRER

Tea time

PSR MultiNA 58 LCMS R T ERARER

Identification of Muslim Food by Microchip Electrophoresis MultiNA and LCMS
e BRI ER (PEERASEL

Dr. Han Meiying , Shimadzu Enterprise Management (China) Co., Ltd.
BEF—AAEEANR R F RS

Identification of food species based on new generation sequencing technology 2.0

ifE  FERRISERERRRETE Dr. Zhao Yan
Dr. Xing Ranran , Chinese Academy of Inspection and Quarantine (CAIQ)

BFRERGREANETRE SRR XIERS

Advances in comprehensive traceability technology of livestock products based on | Prof. Liu Yaging

Dr. Martin Rose

15:00-15:20

15:20-15:50

15:50-16:20

stable isotope technology

Bk, PERIRERAERENESIEIRARRRAEIFRR

Zhao Yan Associate Research Fellow Institute of Quality Standards and Testing Technology
for Agro-products , Chinese Academy of Agricultural Sciences

TERSIHIS, FSREHE

Q&A, Leader's summary speech

HRImpREE

welcome dinner

16:20-16:50

16:50-17:00

17:30
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NATIONAL CENTER OF INTERNATIONAL RESEARCH ON FOOD AUTHENTICITY TECHNOLDGY

REEERA BRI

National Center of International Research
on Food Authenticity Technology
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Approved by the Ministry of Science and Technology of the People’ s AR Hirhe Natonaiand |
Republic of China, National Center of Intemational Research on Food Ty L A ks

Authenticity Technology is the only national center which focus on food
authenticity technology. The center dedicated to unite and co-operate with

world-class universities and research institutes to carmy out research on RIS EIREE. BURRE. SoWRE. £9
food authenticity technology, protecting food against economically WRERNAR F RN ERETRAR. BEEnE A8
motivated adulteration and food fraud. FRAEFFIRIB TR MR, PSSR S ERRIEF R
' 2, EHERTl "SHINERM" EBEES. PIORIE
P e —
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Cooperation unit . S B REE SRR | BEwE) —F "
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A e . NCIRFAT applied frontier technologies such as NMR, IRMS to fight
* @Bﬁy i e K;ﬁ L5 54 s against economically motivated adulteration (EMA). Following the Belt
e and Road Initiative, technologies of food authenticity and traceability

@ (3 Eezs B {’lﬁ@ @ 2 @ are exchanged through international cooperation and resources

s * combination. In this sense, food integrity and food trade in the
* associated countries and regions wili be promoted.
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Food authenticity and traceability branch of Chinese Institute of Food Science and Techno!ogy
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CNRIFFI has participated in 3 food authenticity projects of EU Framework Programme for Research and Innovation: FoodIntegrity, Oleum and

EU-China-Safe. Supported by EU-China Trade Project, “EU-China Forum on Technologies used in Food Safety and Product Authentication” was
successfully held in 2012 and 2014. With sponsor from Chinese Institute of Food Science and Technology (CIFST), “2017 EU-China Forum on

Technologies used in Food Authenticity and Traceability” dropped the curtain. Food authenticity and traceability branch of CIFST is

established to further enhance collaboration and communication in this field.
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China National Research Institute of Food and Fermentation Industries Corporation Limited
(CNRIFFI )

FERmAEE TR (A FEAFFZEE ) Mz T19554, AtFR5003E S —rhERFE
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CNRIFFI was founded in 1955 and is a wholly—owned subsidiary of China Light Industry
Group, which belongs to China Poly Group, the world's top 500 enterprises. It is the
state—owned research institution with the longest history, the largest scale and the strongest
comprehensive strength in China's food industry.
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Food Authenticity and Traceability Branch of Chinese Institute of Food Science and Technolo—
gy (FATBCIFST)

HERSFREEARFSARETHERNES MBI T2018%F, BHEMEENERREBEI LM

REBRAHE, MiE—SmEZoirefETEsnaEs 3R,

FATBCIFST was established in 2018. The Secretariat of FATBCIFST is located in CNRIFFI to

further strengthen the cooperation and exchanges among the core agencies in the field of food
authenticity.

RamE LA E BRBE &8 55 By National Center of International Research
on Food Authenticity Technology ( NCIRFAT )
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Approved by the Ministry of Science and Technology of the People’ s Republic of China,
NCIRFAT is the only national center which focus on food authenticity technology. NCIRFAT
applied frontier technologies such as NMR, IRMS to fight against economically motivated
adulteration.
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Address: Building 6, No.24, Jiuxiangiao Middle Road,
Chaoyang District, Beijing, China




