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| Mindspace Conferencesisdelightedtoinviteyou to the 2nd International

; Conference on Food Technology & Quality Control, taking place from July 13-
& 15, 2026, in Zurich, Switzerland. With the theme "Advancing Food Safety and
Quality through Technology and Innovation," the conference will bring together
leading experts from around the world for keynote presentations, panel
- discussions, workshops, and a special forum for young researchers. Attendees
will have the opportunity to explore the latest research, innovative solutions, and
practical strategies in food technology and quality control. This prestigious
event offers a unique platform to learn, share knowledge, and network with

professionals shaping the future of the food industry. We look forward to

welcoming you and valuing your contributions to the discussions.



Scientific Sessions About Zurich, Switzerland

Zurich, Switzerland’s largest city, effortlessly
combines modernity and tradition. Originally
founded as Turicum in Roman times, it grew into an
important medieval town and a center of the Swiss
Reformation. Today, Zurich is a global financial hub,
hosting major banks, the Swiss stock exchange, and
thriving industries in tech, life sciences, and tourism.
The city boasts a rich history, world-class museums,
theaters, and music festivals, making it a vibrant
cultural destination.

1.Food Preservation with Natural Ingredients

2.Food Product Development

3.Food chemistry

4.Sustainability in Food Production

5.Food Texture & Viscosity Testing

6.Food Fraud Detection

7.Blockchain in Food Quality Control

8.AI in Food Quality Control

9.Genetically Modified Foods
10.Advanced Analytical Tools for Food
11.Automation in Food Manufacturing
12.Innovations in Food Sensing 13.Food
Safety Management 14.Food Microbiology
15.Food Allergen Detection and Management
16.Bio Active Constituents of Food 17.Food
Sensory Science 18.Sustainability and Climate
Neutral Food

Knownfor itshighquality of life, Zurich offers
excellent public transport, healthcare, safety,
and cleanliness. With stunning parks and easy
access to nature, it is a desirable place to live and
visit. The city is also home to ETH Zurich, one of
the world’s top universities, enhancing its
reputation as a center for education and
innovation. Zurich’s culinary scene is diverse,
offering both Swiss and international cuisine.
The city hosts various cultural events, including
the Zurich Film Festival and the Zurich Street

Sector
19.Physical Properties of Food Parz-;lde, a world—frflm(?us electronic music
20.Food Modeling festival. Lake Zurich is a popular spot for

21.Food Processing Innovations swimming and sailing, while the nearby

22.Quality Assurance and Control Methods Uetliberg' m(?untain pro'vid'es hiking and
93.Food Packaging and Shelf Life panoramic views. The city is also home to a
94 Traceability and Food Safety wealth of cultural offerings, including museums,

95 Nutrition'and Health galleries, theaters, and historical landmarks. Its
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26.Consumer Perception of Food Quality il ‘ m Old Town (Altstadt) features narrow streets and
i _m ' medieval buildings, with landmarks like the
27.Additives for Food Industry i
foitel ek ZURI CI-I Grossmiinster and Fraumiinster churches,
99 Food Waste Reduction — SRR ‘ known for their stunning stained-glass windows
i by Marc Chagall. As one of the world’s leading

30.Food Authentication and Traceability
financial centers, Zurich is home to major

international banks like UBS and Credit Suisse,
further cementing its status as a global financial
powerhouse.
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Benefits For Attendees

1. A certificate of participation &
appreciation will be given to the
participants by the International
Organizing Committee.

2. Complimentary one-night
accommodation and 25%
discount on travel airfare

3. Opportunity to organize a
workshop/symposium upon
prior request

4. Publication of abstracts in
conference souvenirs.

5. One best exhibitor will be
awarded USD 1500.

6. Best 3 oral presentations will
be awarded USD 1000 each.

7. Best 5 poster presentations
will be awarded USD 500 each.
8. Special discount is available
for group participants.

9. Conference pictures and
videos will be shared with
participants without any
additional wages.

10. Soft copy of the certificates
will be sent upon prior request.




2ND FOOD TECHNOLOGY & QUALITY CONTROL

Mode of participations i 9 i Who will be the participants?

r - e Academic Deans and Directors
e Academic Speaker T 8 o Professors and project leads
) 3\\/ | e Postdocs and research scholars
e Business Spe aker e “}? e Young scientists and students
<er]] | . CEOs/ CFOs/ Chairs/ Vice-

e Young Research
e Delegate

Chairs
« Marketing/ business and
development teams
Experts who are keen-sighted
for collaboration
Product designers and
resolution workers
Business sales & services
professionats
Associationsand society
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Fundingorganizations &
fundraisers

e Workshops
e Symposium
o Exhibitors
e Sponsor
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The inaugural 1st International Conference on Food Technology & Quality Control, organized by Mindspace Conferences, was held on
November 19, 2024, at Novotel Amsterdam Schiphol Airport. The event gathered researchers and industry leaders from across the globe to
explore the latest developments in food technology and quality control. The conference featured a rich program of keynote speeches, panel
discussions, and technical sessions, addressing topics such as innovative food technologies, quality assurance, and sustainable food
production. Experts from various fields shared valuable insights, encouraging meaningful discussions and the exchange of new ideas.
Participants had excellent opportunities to network, collaborate, and build partnerships. An interactive exhibition space also allowed leading
companies to present their latest innovations and solutions. Overall, the conference was a great success, promoting knowledge sharing and
inspiring future advancements in food technology and quality control. Attendees highly appreciated its contribution to driving innovation in

the field.
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Now' Registration Details

. ont iy ) 2 Nights 3 Nights s
ategory nly Registration Accommodation @ Accommodation Xnibitey
Academic 899 USD 350USD 500USD
Business 999 USD 450USD 650USD 3000 USD
Student 599 USD 600USD 700USD
Contact us: The Procure to Attend
P Register for the conference You're Invited

LN
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REGISTER
+44-7727-492105 NOW! ’mﬂhﬂﬂﬂﬂiﬁ

foodtechnology @mindspac econferences.uk Submit your Abstarct Get Abstarct Acceptance
9 foodtechnology@mindspaceconferences.co.uk

Fitzroy Street, Fitzrovia, London, Wit 6EB, UK

https://mindspaceconferences.com/foodtechnology/ Scan to ]oin
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