Keynote speakers

DR INGRID APPELQVIST

DrIngrid Appelgvist joined CSIRO in 2006 within the
Food and Nutritional Science division as a group leader
in food materials science. She later became the theme
leader for Designed Food and Biomaterials research
program which focuses on developing all natural
manufactured food (clean label); healthier foods
(low sugar, salt, fat and high fibre, protein); the relationship of food
structures with humans and how that controls delivery of nutrition
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and sensory perception. Previously she worked for Unilever in their
R&D on the elucidation and understanding of material properties
and failure in complex food biopolymer composites. She serves

on a number of journal editorial boards and chairs the food-body
interaction section of the Food structure and functionality forum.
Sheis currently seconded to the Department of Health and Ageing in
Australia as a consultant to define the targets of salt, sugar and fat
reduction in manufactured food categories.

PROFESSOR ANDREW COLLINS

Andrew Collins, PhD, ScD, worked in Cambridge,
England on DNA damage and repair in mammalian
cells before moving to Aberdeen, Scotland, where
for 10 years he was a principal research scientist at
the Rowett Research Institute. There he developed

the comet assay as a method for measuring oxidative
damage to DNA in cultured cells and human lymphocytes, and
pioneered the application of DNA damage and repair as biomarkers in
human intervention trials to investigate the role of phytochemicals in
protecting against cancer. This work has continued since he moved to
the University of Oslo, Norway, at the end of 2002, with an increasing
emphasis on the non-antioxidant effects of phytochemicals, and
especially their potential influence on DNA repair pathways.
Professor Collins is spending several months of a sabbatical year

at The University of Auckland.

PROFESSOR DAVID CAMERON-SMITH

David joined The University of Auckland in July, 2011
coming from Deakin University, Melbourne Australia.
At Deakin David lead a team examining the interplay
between nutrition, genes and signalling pathways,
particularly those related to muscle adaptation

and responses to physical activity. Focusing on the
actions of proteins, these studies explore the anabolic responses,
but also explore the benefits of post-exercise protein for alleviating
inflammation and muscular damage. His research work has resulted
in more than 100 scientific publications and $3million of direct
research funding.

Venue
Room OGGB 5, Owen G. Glenn Building,
12 Grafton Road, The University of Auckland

Organising committee

Lynnette Ferguson
Nutrition, The University of Auckland

Laurie Melton
Food Science, The University of Auckland

Bronwen Smith
Food Science, The University of Auckland

Siew-Young Quek
Food Science, The University of Auckland

Bryony James
Chemical & Materials Engineering, The University of Auckland

Denise Hunter

Food Innovation, Plant & Food Research

More information
John Walker

Conference Co-ordinator
Podium Conferences

Phone: +64 9298 0338
Mobile: +64 210 811 3815
Email: podium@podiumconferences.co.nz

www.functionalfoods2011.co.nz

www.functionalfoods2011.co.nz

Foods for
Health & Wellness:

Perspectives for Industry

30th November 2011
Owen G. Glenn Building // The University of Auckland

Gy P
RESEARCH Q

Te Whare Wananga o Tamaki Makaurau RANGAHAU AHUMARA KAl



Registration

(Please use block letters throughout and give full postal address)

We strongly encourage registering online
with your credit card or internet banking at

or complete this form and forward with payment to:

John Walker Functional Foods 2011

Podium Conferences Tax Invoice, GST No: 105 - 268 - 866
PO Box 72-072

Papakura, Auckland 2010

OrgaNISAtION ..

Postal @ddress .......ooiuiiiiii

(NZ$ inclusive of GST)

D Full reg\strat\'on (Includes morning/afternoon tea, lunch) $365
L] student registration (includes morning/afternoon tea, lunch) $85

Proof of full-time student status required.

(Please tick appropriate)

D Cheque (Payable to Podium Ltd.)
D Bank transfer (organiser will contact you with details)
[] Visa [] Mastercard

Account Number

INEEEEEEEEEEEEEN

Card holders NamIe ...

Expiry date ..o SIGNAUME ..

Delegates to make own arrangements for accommodation

if required.

Consumers are demanding more from their food products, over and above traditional expectations. They want foods to improve
digestive health, promote wellness and energy, manage weight and support immunity. They want to counter the effects of their
busy lifestyles with foods that taste great, have pleasing texture and are ultra-convenient. At the same time the demand for whole
foods and fresh produce is growing. To meet consumer demands, and regulatory pressure, products are incorporating more
functional ingredients derived from milk, fruit, vegetables and cereals. This symposium features leading researchers and industry
representatives who will present the trends, the tribulations and the developments in foods for health and wellness. Join us at

the end of the day for a networking event to meet them.

Trends in functional foods, 2011
JULIAN MELLENT|N, New Nutrition Business, New Zealand

Developing a kiwifruit product as a laxative with a range of health
benefits - how do we convince the population they should buy it?

GURSH BINDRA, vital Foods, New Zealand

Industry-academia relationships in understanding health benefits
and marketing of functional foods

RALF SCHLOTHAU ER, Comvita, New Zealand

Food futures: where is Australia seeing the opportunities?
INGRID APPELQVIST, CSIRO, Australia

The Food Structure Platform: modifying food structure
to enhance bioactivity

MARCO MORGENSTERN, Plant & Food Research, New Zealand

Preventing loss of key nutrients during high pressure and thermal
treatment of foods

INDRAWATI OEY, University of Otago, New Zealand

Modifying food emulsion structures to influence lipid digestibility
HARJINDER 5|NGH, Riddet Institute, New Zealand

Potential health benefits of kiwifruit (and other plant-based foods)
in relation to oxidative stress

ANDREW COLLINS, university of Oslo, Norway

A fruit-based solution to reducing colds
and flu in at-risk populations

DENISE HUNTER, Plant & Food Research, New Zealand

Overcoming technical challenges of incorporating sufficient levels
of fruit bioactive components in gluten-free bread

TIM GRA|NGER,Venerdi Ltd, New Zealand

The role of dairy proteins in exercise recovery
DAVID CAMERON-SMlTH, The University of Auckland, New Zealand

How to make new product development work for you - functionally
LEE HUFFMAN, Plant & Food Research, New Zealand

Dairy, probiotics and next generation dairy-based functional foods
SPEAKER TO BE CONFIRMED

Posters welcome

Abstracts of no more than 300 words should be sent to

Dr Siew-Young Quek, sy.quek(@auckland.ac.nz by no later than
November 11th, 2011.



