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NEWS FROM THE ISEKI-FOOD ASSOCIATION 

 

Overview of the 8th ISEKI-Food Conference 2026 

 

The 8th ISEKI-Food Conference, organised by the ISEKI-Food Association, took place at the University of Algarve in 

Faro, Portugal, from 1 - 3 June 2026 under the theme "Innovation in Research and Education for the Transition to 

Sustainable Food Systems". The conference brought together scientists, educators, professionals, industry 

representatives, and students from around the world to exchange knowledge, strengthen collaborations, and explore 

solutions for the future of sustainable food systems. 

The Scientific Committee was chaired by Paola Pittia (University of Teramo and President of the ISEKI-Food 

Association), Marwen Moussa (AgroParisTech, Paris-Saclay University, France), and Rui Cruz (University of Algarve). 

The Organising Committee was chaired by Rui Costa (Polytechnic University of Coimbra and Secretary-General of the 

ISEKI-Food Association) and Margarida Vieira (University of Algarve). 

ISEKI-Food 2026 focused on three complementary pillars: Education and Training for Sustainable and Innovative Food 

Systems; Research for Sustainable and Innovative Food Systems; and Responsible Food Production and Consumption. 

Across three intensive days, participants engaged in plenary lectures, parallel scientific sessions, poster presentations, 

workshops, networking events, and strategic discussions. 

The conference recorded 232 registrations and welcomed 187 participants from 38 countries across five continents. 

Portugal accounted for the largest share of participants (28%), followed by Poland, Spain, Türkiye, Croatia, Greece, 

Italy, Brazil, Taiwan, France, and many other countries. A total of 239 abstracts were accepted, resulting in 76 oral 

presentations and 163 poster presentations. Student participation remained strong, with 83 student registrations and 

extensive involvement in the student awards competitions. 

 

Global participation — 38 countries across 5 continents 

Conference Highlights 

The conference officially opened with a Welcome Reception on 31 May, creating an opportunity for participants to 

reconnect, establish new contacts, and prepare for three days of scientific exchange. 
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Day 1 focused on Education and Training and the opening of the Research track. The programme began with an 

Opening Ceremony featuring Margarida Vieira, Paola Pittia, and representatives of the University of Algarve. Key 

plenary presentations by Marin Rose, Eduardo Esteves and Billy Goodburn explored critical thinking, collaborative 

governance, and pedagogical innovation. The afternoon shifted to research, with Marco Dalla Rosa addressing the 

skills needed for more sustainable and innovative food systems. 

Day 2 placed research centre stage through parallel sessions covering innovative technologies and biotechnologies, 

green and sustainable packaging, alternative food sources, food product development, consumer and sensory 

sciences, food waste valorisation, and nutrition and health.Key plenary presentations by Dan Vodnar and Akos 

Bernard Jozwiak addressed, respectively, the biotechnological valorisation of food by-products, bioactive compounds 

and psychobiotics for sustainable food systems, and society's readiness for artificial intelligence and its potential 

impact on professional expertise. The day also featured the FoSSNet Workshop led by Cecilia Toneli (EIT Food) and 

Tim Hogg (UCP), before concluding with the Conference Dinner at Hotel Eva. 

Day 3 addressed Responsible Food Production and Consumption. Keynote speakers Mathilda Freund, Diana Bougeva, 

and Kacper Nosarzewski explored food safety, consumer responsibility, and future research and innovation 

paradigms. Their contributions set the stage for a lively roundtable discussion on how responsibility for sustainable 

food systems can be shared among stakeholders. The conference closed with the Awards Ceremony and the IFA 

General Assembly. 

Student Awards 

A highlight of the conference was the Student Awards competition, which recognised outstanding scientific 

contributions presented by early-career researchers. Following evaluation by an international panel of experts, the 

Oral Presentation Awards were presented to Rossella Francesca Lanza (1st place), sponsored by the ISEKI-Food 

Association, and Matilde Milana (2nd place), sponsored by Foods/MDPI. 

In the Poster Presentation Awards, Wen-Hui Huang received 1st place and Mariem Ayed received 2nd place, both 

awards sponsored by the ISEKI-Food Association. Maija Gertsone was awarded 3rd place, sponsored by Foods/MDPI. 

The Student Awards once again highlighted the excellent quality of research being conducted by young scientists 

within the food sector. The scientific quality, innovation, and relevance of the winning contributions reflected the 

strong engagement of students in addressing the challenges for sustainable and innovative food systems. 

 

A Global Community for Sustainable Food Systems 

Beyond the scientific programme, the conference demonstrated the strength of the international ISEKI-Food 

community. Poster discussions, networking activities, and informal exchanges created valuable opportunities for 

collaboration across disciplines, institutions, and countries. A recurring theme throughout the conference was the 

importance of working beyond traditional silos to address the complex challenges facing food systems worldwide. 

Acknowledgements 

The ISEKI-Food Association extends its sincere appreciation to all keynote and plenary speakers, presenters, poster 

authors, session chairs, moderators, workshop leaders, sponsors, endorsers, and participants whose contributions 

ensured the success of the conference. Special thanks are due to Rui Costa, Margarida Vieira, the Scientific and 

Organising Committees, the University of Algarve, the local volunteers, and the ISEKI-Food Secretariat for their 

dedication and support throughout the event. 

As the conference concluded, participants left Faro with new ideas, strengthened partnerships, and a shared 

commitment to advancing sustainable food systems. The discussions, collaborations, and friendships formed during 

these three days will continue to shape future initiatives within the ISEKI-Food network. 

https://www.mdpi.com/journal/foods?cid=59140&sid=72498&_utm_from=d4e7186e10
https://www.mdpi.com/journal/foods?cid=59140&sid=72498&_utm_from=d4e7186e10
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European Quality Accreditation and Certification System for Food Studies (EQAS-
Food) 

 
ASIIN - Global Leader in Quality Assurance in Higher Education 

The Accreditation Agency for Study Programmes in Engineering, Informatics, Natural Sciences and Mathematics 

(ASIIN) is a leader nationally and internationally in the accreditation of programmes in engineering, the natural 

sciences, mathematics, computer sciences as well as in medicine and economics. 

Programme accreditation (for Bachelor, Master and PhD programs) concerns individual study programs or clusters of 

study programs with related content. For selected subjects, ASIIN is authorized, in addition to the ASIIN seal, to award 

further established European/international quality seals ('labels'). In the area of Food Science and Technology, the 

EQAS-Food Quality Label is awarded to degree programmes at Bachelor’s and Master’s level that comply with the 

EQAS Food Award Procedures, Criteria and Standards. 

 

European Quality Accreditation and Certification System for Food Studies (EQAS-Food) 

EQAS-Food is a framework for the attribution of the label award by the ISEKI Food Association. This label will be a 

means of identifying high quality food studies programmes, first and second cycle, of any higher education system, 

European or International and short courses provided by any course provider. 

With the attribution of the label by ISEKI-Food, the Association intends to fill a gap in the recognition of the quality of 

food science and technology programmes from a body of food science and technology experts, a need recognised over 

the years within the ISEKI Erasmus networks. This label is also the result of a European trend of specialized label awards 

that have appeared as a natural consequence of the European tuning of subjects areas since 2000. The need to ensure 

that the design of a food science and technology programme and its delivery has a minimum quality led to the 

definition of minimum requirements for food studies programmes in 2005 and now the culmination of this process is 

the implementation of this label.  

 

The programme degrees with current valid EQAS-Food accreditation are listed here. More information on each 

programme can be found by clicking on the respective degree programme title. 

ISEKI-Food Association is, also in this framework, a founding member of the European Alliance for Subject-Specific 

and Professional Accreditation and Quality Assurance (EASPA), a non-profit association that promotes best practice 

examples in quality assurance and quality development in the European Higher Education. 

 

For more information, please contact us at eqas@iseki-food.net 

https://www.asiin.de/en/
https://www.iseki-food.net/sites/iseki-food.net/files/download/96/framework_doc_edit_rc_16.01.18.pdf
https://www.iseki-food.net/about-iseki-accreditation-and-certification
https://www.iseki-food.net/accreditation/accredited_degree_programmes
https://www.easpa.org/
mailto:eqas@iseki-food.net
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NEWS ABOUT ISEKI-FOOD ASSOCIATION MEMBERS/PARTNERS 

BIOVAL Joins the UN Ocean Decade Global Network 

by Joana Santos, Center for Research and Development in Agrifood Systems and Sustainability (CISAS), 
Instituto Politécnico de Viana do Castelo, Portugal 

 

The BIOVAL project — dedicated to the 

valorisation of microalgal biomass for the 

sustainable production of functional 

ingredients for human and animal nutrition — 

has received important international 

recognition: it has been officially endorsed as 

a United Nations Decade of Ocean Science for 

Sustainable Development (2021–2030) 

Project by the Intergovernmental 

Oceanographic Commission of UNESCO 

(IOC/UNESCO). 

With this endorsement, BIOVAL joins the international network of initiatives selected under the UN Ocean Decade — 

the global programme pursuing the vision of delivering *"the science we need for the ocean we want"*. 

In the official letter sent by the Executive Secretary of IOC/UNESCO, the project is highlighted for its potential to 

support the mission of the Ocean Decade through transformative scientific solutions that strengthen the connection 

between society and the ocean, while contributing to genuinely sustainable development. 

The status of Official Ocean Decade Project brings several concrete advantages, including visibility on the official Ocean 

Decade platform, access to global scientific collaboration networks, increased institutional and media exposure, the 

use of the official visual identity, and new opportunities for international partnerships and funding. 

For the BIOVAL consortium, this recognition represents a major milestone, validating the work carried out in the 

valorisation of marine resources, the blue bioeconomy, and innovation addressing major global sustainability 

challenges. The consortium is led by Dr Giovanna Romano, from the Department of Sustainable Marine Biotechnology 

at the Stazione Zoologica Anton Dohrn (Naples, Italy), who also serves as President of the European Society for Marine 

Biotechnology. The project is now committed to actively contributing to the goals of the Ocean Decade through open 

science, international cooperation, and the development of practical solutions for more resilient and sustainable food 

systems. 

 

 

website BIOVAL:  Home | Bioval 

website UNESCO:  Microalgal biomass valorization for sustainable production of functional food and feed 

ingredients (BIOVAL) - Ocean Decade 

 
 

https://www.bioval-project.com/
https://oceandecade.org/actions/microalgal-biomass-valorization-for-sustainable-production-of-functional-food-and-feed-ingredients-bioval/
https://oceandecade.org/actions/microalgal-biomass-valorization-for-sustainable-production-of-functional-food-and-feed-ingredients-bioval/
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Multidisciplinary University Partnership: Transforming the Weskusmandjie 
Cooperative through Teaching and Learning, Research, and Community 
Engagement, South Africa 

by Suné Henning1, Maretha Van Heerden2, Elizabeth Kempen3, & Rache Hanekom2, 1Department of Food 
Science and Technology, Cape Peninsula University of Technology, Bellville, 2Department of Biotechnology 
and Consumer Sciences, Cape Peninsula University of Technology, Cape Town, 3Department: Life and 
Consumer Sciences, University of South Africa 

 

The multidisciplinary community project, funded by the South African National Research Foundation (NRF) through the South 

African Agency for Science and Technology Advancement (SAASTA) programme, is a noteworthy initiative to demonstrate the value 

of collaboration between higher education institutions and local communities. Through a partnership between the Cape Peninsula 

University of Technology (CPUT) and the University of South Africa (UNISA), the project combined Service-Learning (SL) and research 

within the Food Science and Technology and Consumer Science fields. SL is an experiential pedagogical approach that integrates 

academic theory with practical community service to address real-world needs, its value lies in holistically cultivating socially 

conscious, emotionally intelligent, and work-ready graduates. Working alongside Weskusmandjie (WKM), a cooperative of small-

scale subsistence fisherwomen from St Helena Bay, students, researchers, and community members collaborated in a mutually 

beneficial partnership that bridged the gap between higher education and community upliftment. 

WKM was founded in 2018 by local women seeking economic empowerment through the production of homemade seafood items 

from bokkoms and sea lettuce salt. The universities' engagement with WKM began between 2019 and 2021 with basic food hygiene 

training through structured SL activities. To formalise a path forward, an initial SWOT analysis with WKM was conducted in October 

2022, which highlighted the group's shared vision towards economic empowerment and community respect, but also identified 

critical gaps in business management, food safety knowledge, and product development resources. To address the identified needs, 

the academic partners rolled out a series of targeted, capacity-building workshops, of which one focused on sustainable and safe 

food production.  

Between October 2023 and 2025, CPUT researchers conducted multiple hands-on workshops focusing on Hazard Analysis Critical 

Control Points (HACCP), food safety, and new product development (NPD). These sessions taught the women critical hygienic 

practices, production record-keeping, and recipe standardisation directly in their home kitchens. Important to the initiative was the 

development of a shelf-stable, pickled Spanish mussel (Mytilus galloprovincialis) product designed for the ABALOBI online 

marketplace. This objective was addressed through an extensive SL project, involving postgraduate, 3rd- and 4th-year students from 

CPUT. Initially, the mussels were pickled using high-acid brines. While rigorous shelf-life studies over several months confirmed the 

products were free of pathogens like E. coli, Salmonella, and Vibrio species, a consumer sensory analysis conducted with 100 

participants showed that the product was too acidic for the consumer market and thus not preferred. Responding to this finding, 

Masters and 4th-year students reformulated the pickling recipe to a reduced water-to-vinegar ratio. Further laboratory monitoring 

confirmed that this reduced-vinegar formulation successfully maintained an environment hostile to pathogens. The comprehensive 

nutritional and microbiological data gathered by the students allowed WKM to successfully design compliance labels for their 

product, enabling them to confidently sell the pickled mussel product at local markets. 

 

 
Pictures: Illustrations of pickle-mussel production in the laboratory by students for shelf-life studies. Students performing consumer 

sensory analysis with the community members. Students training WKM in drying-processing of Ulva lacinulata.  
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HEEFTA project - Interreg NEXT MED Programme 

by Ana Belén Morales Moreno, National Technological Centre for the Food and Canning Industry, CTNC, 
Spain 

 

HEEFTA: Empowering the Next Generation for the Green and Blue Transition in the Mediterranean 

 

The HEEFTA project (Holistic Environmental Education from Training to Action) is a 24-month initiative co-funded by the Interreg 

NEXT MED Programme 2021–2027, aiming to strengthen environmental education and equip young people and future professionals 

with the green and blue skills needed to address the major environmental challenges facing the Mediterranean region. 

Coordinated by the National Technological Centre for the Food and Canning Industry (CTNC, Spain), HEEFTA brings together a 

multidisciplinary consortium of six organisations from Spain, Italy, Greece, Türkiye, Egypt and Tunisia, including universities, 

research and technology centres, foundations and public bodies. The project addresses pressing issues such as climate change, 

resource scarcity, food security, biodiversity protection and the transition towards more sustainable and inclusive production 

systems. 

HEEFTA adopts a holistic approach that bridges policy analysis and practical education. The project is currently mapping and 

analysing environmental policies, strategies and action plans at European, Mediterranean and national levels, covering topics such 

as sustainable agriculture, food security, water management, biodiversity, sustainable energy, and green and blue skills. This work 

will support the development of a Memorandum of Understanding (MoU) aimed at establishing a long-term interdisciplinary 

cooperation network across the Mediterranean region. 

A core outcome of HEEFTA will be the design and implementation of an innovative interdisciplinary environmental training 

programme targeting university students and young professionals. Combining technical, social and economic perspectives, the 

programme will be delivered through a blended-learning format integrating online education and face-to-face activities. Pilot 

actions and international training experiences will enable participants to develop practical competences and become active 

contributors to sustainable development in their communities. The educational resources generated by the project will remain 

openly available and scalable beyond the project's lifetime. 

By fostering cooperation among academia, research organisations, public authorities and civil society, HEEFTA seeks to create a 

lasting impact through environmental awareness, capacity building and knowledge exchange. The project contributes to preparing 

a new generation of environmentally responsible professionals capable of leading the green and blue transition in the 

Mediterranean area. 

As Lead Partner, CTNC is responsible for the overall coordination of the project and for liaising with the Interreg NEXT MED 

Managing Authority. In addition, the centre contributes its extensive expertise in sustainable food systems, food safety, technical 

training and knowledge transfer, particularly in the fields of sustainable agriculture, food security and resilience, and green and blue 

skills development. CTNC also plays an active role in project management, communication and dissemination activities, ensuring 

that project results effectively reach educational institutions, businesses, public administrations and other stakeholders across the 

Mediterranean region. 
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Crop-MATCHING: Building Knowledge Networks for Sustainable and Resilient Small-
Scale Farming in Europe 

by The Polish Farm Advisory and Training Centre not-for-profit Sp. z o.o., Poland 

 

Across Europe, small-scale farms play a 
fundamental role in ensuring food security, 
preserving biodiversity, maintaining cultural 
landscapes and supporting rural livelihoods. 
Despite their importance, these farms face 
growing challenges related to climate change, 
market volatility, rising production costs and limited access to innovation. While many effective and sustainable farming practices 
already exist, valuable knowledge often remains fragmented, underutilised or inaccessible to those who need it most. 

To address this challenge, the Horizon Europe project Crop-MATCHING – A thematic network to boost small-scale sustainable 
farming through sustainable cropping practices has been launched. The project brings together universities, research institutes, 
advisory organisations, certification bodies, technology providers and farmer associations from across Europe to create a 
comprehensive knowledge-sharing ecosystem focused on sustainable cropping systems. The project runs from October 2025 to 
September 2029 and involves 16 organisations from 12 countries. 

The central idea behind Crop-MATCHING is simple yet ambitious: identify successful sustainable cropping practices already being 
used across Europe, analyse their effectiveness under different conditions, and transform this knowledge into practical solutions 
that can be easily adopted by small-scale farmers. The project will collect and assess more than 100 sustainable farming practices 
related to crop diversification, crop rotation, strip cropping, intercropping, agroecological approaches and other innovative 
cropping systems. These practices will then be adapted and combined into practical recommendations tailored to the specific needs 
of farmers operating in different pedoclimatic and socio-economic conditions. 

A key objective of Crop-MATCHING is to bridge the gap between research and practice. Although a significant amount of knowledge 
has been generated through previous EU-funded projects and scientific research, many farmers still struggle to access or apply this 
information in their daily operations. The project therefore focuses on transforming scientific evidence into user-friendly materials 
that support decision-making at farm level. Through an innovative combination of digital and participatory approaches, Crop-
MATCHING will provide open-access databases, factsheets, infographics, videos, e-learning resources, practice groups and digital 
knowledge-sharing platforms. These tools will enable farmers, advisors and researchers to exchange experiences and co-create 
solutions that are both environmentally sustainable and economically viable. 

The project also recognises that small farms are not only food producers but important actors in achieving broader European 
sustainability goals. By promoting practices that improve soil health, enhance biodiversity, optimise resource use and increase 
climate resilience, Crop-MATCHING contributes directly to the objectives of the European Green Deal, the Farm to Fork Strategy 
and the EU Rural Vision. Sustainable cropping systems can reduce environmental pressures while simultaneously supporting farm 
profitability and long-term rural development. 

During its first phase, the consortium is actively engaging with farmers, advisors, researchers and agricultural stakeholders to 
identify promising practices and gather real-world experiences from diverse agricultural regions. This collaborative approach 
ensures that the project remains firmly grounded in farmers’ needs and realities while benefiting from the latest scientific 
knowledge. 

Crop-MATCHING represents more than a research initiative; it is a European effort to strengthen the resilience of small-scale 
farming through knowledge exchange, cooperation and innovation. By creating pathways for practical learning and facilitating the 
adoption of proven sustainable practices, the project aims to empower farmers to meet current challenges while building more 
sustainable food systems for future generations. 

We invite members of the ISEKI-Food community, researchers, educators, students and practitioners to follow the project’s 
progress and contribute to the growing network dedicated to sustainable agriculture and rural innovation. 

Website: https://www.cropmatching.com/ , Project number: 101182980 

                                                        

https://www.cropmatching.com/
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Innovative Food Science Hub (IFSH) Officially Launches at CPUT, Bridging the Gap 
Between Students, Academia and Industry 

by Suné Henning, Department of Food Science and Technology, Cape Peninsula University of Technology, 
Bellville, South Africa 

 

May 2026: BELLVILLE CAMPUS, CPUT — In an exciting move to empower the next generation of food scientists and 

technologists, the Innovative Food Science Hub (IFSH) officially launched on May 21, 2026, at the Cape Peninsula 

University of Technology (CPUT) Bellville Campus. The student-led organisation, housed within the Department of 

Food Science and Technology (DFST), hosted the event in partnership with the South African Association for Food 

Science and Technology (SAAFoST) and its student body, MySAAFoST. 

Established in 2025, IFSH was founded with a clear vision: to make food science more engaging, practical, and impactful 

by bridging the gap between theoretical classroom learning and real-world food industry applications. The launch 

event served as a formal introduction of the Hub to the academic community. According to IFSH Chairperson Elleanor 

Tshoma, the initiative was born out of a need to expand student engagement beyond the standard curriculum. “IFSH 

therefore aims to connect students with professionals, industry leaders, academics, and organisations within the food 

and applied sciences sectors,” she explained. The Hub's dedicated student leadership team, mentored by Dr Suné 

Henning, also includes a vice chairperson, a secretary, and several other passionate student coordinators who aim to 

foster an inclusive and supportive environment. 

 

Picture: IFSH Student representatives with Dr Henning and the HoD at the launch event, and students engaging during 

the event.  

The launch programme provided an engaging networking environment where students interacted openly with industry 

professionals and peers. Key highlights of the evening included presentations from distinguished guest speakers who 

offered valuable industry knowledge and career guidance. Prof Jessy Van Wyk, the retired Head of the DFST, presented 

on "How to Succeed in Life and Your Profession". She emphasised the importance of discipline-specific knowledge, 

quality and safety management, as well as critical interpersonal and problem-solving skills for high-pressure 

environments.  

Looking ahead, IFSH has outlined a dynamic roster of future activities designed to translate classroom theory into 

practical skills. Short-term plans include hosting interactive quiz nights to reinforce academic concepts, student-led 

competitions. Furthermore, the IFSH plans to conduct regular outreach visits to local primary and secondary schools 

to inspire younger learners to pursue science-based careers. In the long term, IFSH envisions establishing formal 

mentorship programs, organising inter-departmental conferences, and hosting research competitions to actively 

address global food science and sustainability challenges. Through continued collaboration and dedication, the IFSH is 

well on its way to shaping a new generation of proactive, confident, and future-ready food science professionals who 

are prepared to tackle real-world challenges. 
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Conference – Life Sciences for Sustainable Development 

by the President of the Senate, Prof. Dr. Dan Cristian Vodnar, University of Agricultural Sciences and 
Veterinary Medicine Cluj-Napoca, Romania 

 

 

The University of Agricultural Sciences and Veterinary Medicine of Cluj-Napoca (USAMV Cluj-Napoca), a leading 

Romanian institution recognised for advanced research and a member of the EUGift Alliance, invites the scientific 

community to the Silver Edition of the International Conference “Life Sciences for Sustainable Development”, taking 

place in Cluj-Napoca between 24 and 26 September 2026. 

 

 

 

This landmark edition highlights the university’s growing international profile and its commitment to interdisciplinary 

research in life sciences. The conference serves as a dynamic platform for exchanging cutting-edge knowledge, 

innovative ideas, and future-oriented solutions across key domains such as agriculture, food science, biotechnology, 

veterinary medicine, and environmental sciences. 

The programme features eight thematic sessions, alongside invited lectures from renowned international experts, oral 

and poster presentations, and opportunities for peer-reviewed publication in USAMV journals. Participants will engage 

with the latest scientific advancements aligned with European research priorities and global sustainability challenges. 

By bringing together researchers, academics, and industry professionals, this event reinforces USAMV Cluj-Napoca’s 

role as a hub of excellence and collaboration within the European research landscape. 

 

Link: Conference – Life Sciences for Sustainable Development 

 

 

https://symposium.usamvcluj.ro/
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FoodTech 2026 Congress: Celebrating 20 Years of FINS and Reshaping the Future of 
Food 

by Miloš Pelić, Institute of Food Technology in Novi Sad (FINS), Serbia 

 

The Institute of Food Technology in Novi Sad (FINS), University of Novi Sad, invites the ISEKI-Food community to join 

the 6th International Congress "Food Technology, Quality and Safety – FoodTech 2026", taking place in Novi Sad, 

Serbia, 27–29 October 2026. 

This special anniversary edition marks 20 years of FINS under the theme "Reshaping the Future of Food – Two 

Decades of Science", bringing together researchers, industry leaders, policymakers, and innovators to discuss the 

future of sustainable, safe, and competitive food systems. 

The congress will feature distinguished plenary speakers from leading international institutions, including Andreja 

Rajković (Ghent University), Sarah De Saeger (Ghent University), Laura Gasco (University of Turin), Paula Varela 

(Nofima), Kemal Aganovic (DIL Institute), Young Hae Choi (Leiden University), Dan Cristian Vodnar (University of 

Cluj-Napoca), Maria Cristina Nicoli (University of Udine), and Luísa Custódio (University of Algarve), covering topics 

from food safety and mycotoxins to alternative proteins, biotechnology, sensory science, and climate-resilient food 

systems. 

Beyond the scientific programme, participants will engage in two flagship satellite events: 

• Round Table: The Next Horizon for European Food Systems - a high-level discussion on FP10 priorities, 

research and innovation policies, and the future of European food systems. 

• Innovation Village - a platform connecting researchers, startups, industry, and investors through innovation 

showcases, B2B meetings, networking, and pitch presentations. 

Join us in Novi Sad to celebrate two decades of scientific excellence and help shape the future of food. 

 

 

More information: https://congress.fins.uns.ac.rs 

https://congress.fins.uns.ac.rs/
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NEWS ABOUT PROJECTS WITH ISEKI-FOOD ASSOCIATION PARTICIPATION 

WASTELESS From Completion to New Beginning: Building Lasting Impact in Food 
Loss and Waste Reduction 

by Luminita Ciolacu and Sofia Reis, ISEKI-Food Association, Austria 

 

 

Over the past years, the WASTELESS project has demonstrated how 

coordinated communication, stakeholder engagement, and knowledge sharing 

can accelerate progress toward reducing food loss and waste (FLW) across 

Europe’s food systems. By combining digital outreach, scientific dissemination, 

collaborative networking, and practical training initiatives, the project reached 

an estimated audience of more than 600,000 people in English and several 

national languages. 

A Strong Communication Ecosystem 

From the beginning, WASTELESS established a dynamic communication 

framework around its website, social media channels, publications, events, and stakeholder engagement activities to connect 

policymakers, researchers, civil society, private sector, and the general public. One of the project’s most important achievements 

was the WASTELESS Community of Practice (CoP), dedicated to FLW prevention and reduction across the entire food supply chain, 

with more than 200 registered members and 47 experts willing to contribute knowledge and experience.  

Knowledge Sharing Through the SFS Innovation Platform 

To ensure sustainability of results, WASTELESS used the Sustainable Food Systems Innovation Platform as its main online 

knowledge-sharing environment and acted as a platform managing project. All project outputs were uploaded to the platform, 

including case studies, practice abstracts, innovations, and publications. 

Investing in Capacity Building 

WASTELESS established a dedicated training space on the IFA e-learning platform which hosts the WASTELESS training programme 

and remains openly accessible to registered users. It is tailored to different target groups: Schools (Teacher Resource Pack to support 

secondary school education on FLW prevention), FLW Researchers (training activities in a train-the-trainer format, focusing on the 

use and application of FLW measurement tools) and Working Adults (an e-learning course created on the Moodle platform using 

flexible microlearning sessions). 

Dissemination Results that Matter 

The project’s dissemination activities strengthened visibility and collaboration within Europe’s sustainable food systems 

community. Key achievements include dissemination activities of project partners and in collaboration with similar projects, 

participation in national and European events and organisation of project events, publications in scientific and technical magazine, 

practice abstracts, videos, newsletters, news for press, radio, and television. 

Ensuring a Lasting Legacy 

A defining strength of WASTELESS was its integrated, multichannel communication approach combined with strong collaboration 

among project partners, networks, and EU-funded initiatives. The project ensured that its impact would continue beyond its end. 

All results will remain active and accessible, supporting future dissemination, replication, and exploitation activities. By translating 

research into practical tools, stakeholder engagement, and accessible learning resources, WASTELESS has made a meaningful 

contribution to advancing FLW reduction across Europe. The project stands as a strong example of how collaboration, 

communication, and community-building can transform research results into lasting societal impact. 

 

WASTELESS is funded by the European Union (Grant Agreement No. 101084222). 

https://wastelesseu.com/community-of-practice/
https://www.sustainablefoodplatform.eu/en/inventories-intro
https://moodle.iseki-food.net/
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ECO-merce Website Officially Launched 

by Luis Mayor & Sara Barbosa, Project managers at ISEKI-Food Association 

 

 

 

 

ISEKI is pleased to announce the launch of the new ECO-merce 

website, a digital platform designed to support and promote 

sustainable commerce practices. 

The ECO-merce website brings together resources, project 

outcomes, and practical tools aimed at fostering the transition 

toward more sustainable production and consumption 

models. By connecting stakeholders from academia, industry, 

and society, the platform seeks to encourage the adoption of 

eco-friendly business solutions and strengthen awareness of 

sustainability challenges and opportunities. 

Visitors can explore project information, news, resources, and 

upcoming activities, while learning how sustainable 

commerce can contribute to a greener and more resilient 

economy. The launch marks an important milestone in expanding the visibility and impact of the ECO-merce initiative 

and its commitment to advancing sustainability through innovation and collaboration. 

 

 

For more information, visit ECO-merce. 

 

Stay informed about the project’s activities and results through the LinkedIn channel. 

 

 

https://www.eco-merce.com/
https://www.eco-merce.com/
https://www.eco-merce.com/
https://www.linkedin.com/company/eco-merce/posts/?feedView=all
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EU4Advice Local Food Advisors’ Journey 2026: Progressing well and highly 
recommended 

by Sofia Reis, ISEKI-Food Association, Austria 

 

The Local Food Advisors’ Journey 2026 kicked off in January 

this year, has been a successful initiative worth 

recommending. This webinar series, dedicated to 

strengthening advisory services for Short Food Supply 

Chains (SFSCs), planned 5 thematic “Advisinars” In January 

and is now planning another five. 

The “Advisinars” attracted advisors, researchers, 

producers, and policy makers from across the EU. Feedback 

on the extent to which the knowledge acquired through 

these events contributed to participants’ day-to-day 

professional activities was highly positive, with comments 

such as: “Useful insights that can support my daily work in agricultural innovation”, “Expanding my consulting portfolio”, “Improve 

my ability to help small farmers”, and more. 

 

1. Adapting Hygiene Regulations for Short Food Supply Chains: The Austrian Case as a Best Practice (January 19) 

Hosted by EU4Advice, the session showcased Austria’s national strategy for food hygiene for local producers, with guest speaker 

Christian Jochum, followed by an expert roundtable discussion. Take home message: adapting hygiene regulations is not just a 

technical exercise, it requires an ongoing dialogue between policymakers, inspectors, advisors, and producers. 

2. Shared local facilities for saving costs in manufacturing, highlighting the Austrian mobile slaughtering facility as a best practice 

(February 16) 

This webinar focused on different ways of organising shared processing solutions for small farmers, with a strong emphasis on cost 

efficiency, regional value creation, and animal welfare. With Jan Willem van der Schans (advisor, Netherlands), Mathias Mayr 

(farmer, Austria) and Mirijam Zimmermann (service provider, Austria) as guest speakers. 

3. Food Security, Sovereignty and Resilience – The Role of Short Food Supply Chains (March 16) 

Hosted by EU4Advice, the event brought together policymakers (Ines Jordana), researchers (Yuna Chiffoleau, Alejandro 

Wonenburger García) and farmers (Thomas O'Connor, Zoltan Dezsény) to discuss the role of SFSCs in food security, sovereignty, and 

resilience. Take home message: Food is not a commodity; it is a collective responsibility. 

4. How Food Hubs Work for Local Farmers (April 20) 

This webinar explored how food hubs can support local farmers by improving market access, strengthening regional supply chains, 

and creating new opportunities for direct marketing with real examples from three countries presented by Joe Kelleher (Ireland), 

Sophia Goßner (Germany) and Judith Molnar (Romania). 

5. Digitalisation in Short Food Supply chains (May 18) 

Hosted by EU4Advice, focused in sharing real experiences and practical tools on digitalisation by four practitioners from across 

Europe: Jorge Molero Cortés (Fundación Entretantos), Alejandro Wonenburger García (Plant on Demand), Evonne Boland (Open 

Food Network), and Thomas Snellman (REKO model). Take home message: Technology can help but cannot replace trust. 

 

EU4Advice continues to work to build a strong EU advisory network for SFSCs and empower advisors supporting local producers 

across Europe. If you want to learn more and register for the next Advisinars, you can find all details here. 

 

This project has received funding from the European Horizon Europe research and innovation programme under grant 

agreement No 101059911 

https://eu4advice.eu/local-food-advisors-journey-2026/
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I-RESTART Partners Gather in Brussels for the Final Project Meeting 

by Luis Mayor and Sara Barbosa, ISEKI-Food Association 

 

On 22 April 2026, the partners of the I-

RESTART project met in Brussels for their 

final consortium meeting, hosted by 

FoodDrinkEurope. The event brought 

together representatives from across 

Europe to review project achievements, 

discuss sustainability actions, and prepare 

for the long-term exploitation of the 

project's results.  

Over the past four years, I-RESTART has 

worked to strengthen skills development in 

the European agri-food and veterinary 

sectors, supporting professionals, educators, training providers, and businesses in addressing the challenges of the green and digital 

transition. Through a collaborative effort involving 29 organisations from 11 countries, the project engaged hundreds of 

stakeholders across Europe in skills intelligence, training, and validation activities, helping to ensure that its outputs respond to real 

labour market needs.  

Among its key achievements, I-RESTART developed a 

comprehensive training programme covering 12 

thematic areas and providing more than 1,000 hours 

of learning content. The project also established 

resources and tools to support skills intelligence, 

fostered collaboration between education and 

industry stakeholders, and contributed to the 

implementation of the Agri-Food Pact for Skills, 

helping to build a more resilient and future-ready 

workforce.  

The Brussels meeting provided an opportunity to 

review progress on stakeholder engagement, quality 

assurance, dissemination activities, and future 

cooperation initiatives. Partners also reflected on the project's impact and discussed how its results can continue supporting 

learners, training providers, businesses, and policymakers beyond the project's lifetime.  

Explore the I-RESTART Results 

The project's main outputs remain freely accessible: 

• I-RESTART Project Website  

• Skills Intelligence Databases and Resources 

• I-RESTART-FIELDS Online Learning Platform (free available training materials) 

 

 

 

 

 

https://www.fooddrinkeurope.eu/
https://www.agrifood-pact4skills.eu/
https://www.erasmus-i-restart.eu/?utm_source=chatgpt.com
https://www.erasmus-i-restart.eu/database/?utm_source=chatgpt.com
https://fields.learnskills.ie/my/?utm_source=chatgpt.com
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AGRIFOODSKILLS Validates 12 New Occupational Profiles for the Future of the Agri-
Food Sector 

by Luis Mayor and Valentina Mayer, ISEKI-Food Association 

 

 

AGRIFOODSKILLS has successfully 

completed a major milestone in its skills 

intelligence activities with the development 

and validation of 12 new occupational 

profiles designed to address emerging skills 

needs across the European agri-food and 

veterinary sectors. 

The profiles were developed through a 

collaborative process involving four 

thematic working groups covering plant 

production, animal production, food 

industry and veterinary activities. Drawing 

on multiple sources of evidence—including 

trends and scenarios, urgent skills analyses, 

labour market intelligence and previous sector studies—the project identified and selected occupations that are not 

currently represented in the ESCO database but are expected to play an important role in the future workforce. 

Between March and April 2026, the proposed profiles were validated through 48 focus groups organised in 12 

European countries, involving 283 stakeholders from across the agri-food ecosystem, including farmers, veterinarians, 

food industry representatives, advisors, education and training providers, and sector organisations. 

The validation process generated 779 stakeholder suggestions, which were analysed using an innovative methodology 

combining AI-assisted qualitative analysis and expert review. As a result, 502 suggestions were incorporated into the 

occupational profiles, helping to improve their relevance, quality and alignment with current and future sector needs. 

These profiles will support future skills intelligence activities, contribute to the Agrifood Pact for Skills Observatory, 

and serve as the basis for the development of training curricula, microcredentials, and upskilling and reskilling 

pathways within AGRIFOODSKILLS. 

More detailed information on the occupational profiles and the results of the validation process will be made available 

soon through the project's dissemination channels (project website, LinkedIn). 

 

 

 

 

 

 

… 

 

https://www.agrifoodskills.eu/database/
https://www.linkedin.com/company/agrifoodskills/?viewAsMember=true
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NEWS ABOUT OTHER PROJECTS 

The Next Generation of Food Safety and Hygienic Design Professionals: EHEDG 
Launches New University Membership Programme  

by Stichting EHEDG, The Netherlands 

 

The European Hygienic Engineering & Design Group (EHEDG) is a global non-profit consortium 

of food manufacturers, equipment suppliers, research institutes, and universities dedicated to 

advancing food safety through hygienic engineering and design. For more than 35 years, EHEDG 

has supported the food industry by developing practical guidelines, promoting knowledge 

sharing, and fostering collaboration between industry and academia to improve food safety 

worldwide. 

For a reduced annual fee of just €100, participating universities can grant up to five lecturers or professors access to EHEDG's 

extensive knowledge base, including more than 60 Guidelines, White Papers, and Position Papers that can be integrated directly 

into Food Safety and Hygienic Design curricula. In addition, students will have access to the EHEDG e-learning platform, where they 

can complete relevant modules and earn certificates upon successful completion. 

Beyond educational resources, the programme offers valuable opportunities for student engagement and professional 

development, including: 

• The EYE Mentorship Programme; 

• Summer School programmes; 

• Networking opportunities at regional EHEDG events; 

• Participation in research poster competitions and other student-focused activities at EHEDG events, including the EHEDG 

World Congress; 

• Dedicated communication channels, including the GenEHEDG newsletter. 

 

Research Poster Competition at the EHEDG World Congress 2026 

 

One of the many opportunities available to students is participation in the Research Poster Competition at the EHEDG World 

Congress 2026, taking place on 7–8 October in Vienna, Austria.  

Master's and PhD students are invited to present their research to an international audience of industry leaders, academics, 

equipment manufacturers, and food producers. Topics include hygienic design, cleaning and disinfection, microbiology, 

sustainability, validation, equipment design, and related food safety disciplines. 

Awards for Outstanding Research 

Prizes will be awarded to the top three submissions: 

• 1st Prize: €2,000 

• 2nd Prize: €1,000 

• 3rd Prize: €500 

Extra - Popular Vote Award €500 

To learn more about the EHEDG University Membership 

Programme or to register your institution, please visit the 

following link: EHEDG University Membership Flyer 

For information about the EHEDG World Congress 2026, visit: www.ehedg.org/congress-2026 

For details about the Research Poster Competition, including submission guidelines and deadlines, visit: 

www.ehedg.org/congress-2026 research posters 

 

https://www.ehedg.org/training-education/mentorship-opportunities/eye-mentorship-programme
https://www.ehedg.org/training-education/upcoming-trainings/summer-school
https://www.ehedg.org/news-events/events-activities/ehedg-regional-activities
https://www.ehedg.org/congress-2026/
https://www.ehedg.org/congress-2026/
https://www.ehedg.org/news-events/ehedg-connects/ehedg-newsletter
https://www.ehedg.org/fileadmin/user_upload/flyers/EHEDG_University_Membership_Flyer_Full_Version.pdf
https://www.ehedg.org/congress-2026
https://www.ehedg.org/congress-2026/programme-sessions/research-posters-1
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From Indigenous Knowledge to Innovation: Lerotse in the Classroom and Beyond 

by Mr Mmaphuti Ratau and Dr Shonisani Ramashia, Department of Food Science and Technology, 
University of Venda, South Africa 

Lerotse (Citrullus lanatus var. citroides), better known as the citron melon, is an indigenous edible fruit widely found 

across Southern Africa, particularly in the Limpopo Province of South Africa. For generations, it has formed part of 

local food traditions and household knowledge. However, despite its cultural significance and nutritional value, its use 

has gradually declined over time. 

Traditionally, lerotse has been used in various ways. Its flesh is prepared in dishes such as kgodu and thophi (pap), its 

seeds are roasted and eaten as snacks, and its leaves are consumed as morogo (leafy greens). Beyond its versatility, 

lerotse also offers important nutritional benefits. The fruit is rich in carotenoids, while the seeds contain high levels of 

unsaturated fatty acids, particularly linoleic and oleic acids. 

At the University of Venda, the Department of Food Science and Technology is integrating indigenous knowledge into 

product development through teaching and research. One notable outcome of student product development activities 

has been the transformation of lerotse into a value-added jam. 

The lerotse jam is characterised by its bright golden-yellow colour, fruity aroma, and mild sweetness. It can be enjoyed 

on toast, served with desserts, or incorporated into a range of recipes. The product has already been showcased at 

the department’s annual product development competition, where it demonstrated both its quality and its market 

potential. 

Innovation has extended beyond the jam itself. Within a zero-waste approach, students have also incorporated lerotse 

seeds into baked products such as cookies, using them as toppings and further increasing the value of the fruit. This 

work highlights the potential of indigenous crops not only as nutritious food sources, but also as vehicles for 

entrepreneurship and local economic development. 

The lerotse project reflects the department’s commitment to linking stakeholder knowledge, classroom learning, and 

product innovation. It shows that indigenous knowledge is not only something to preserve, but also a valuable resource 

for sustainable food development and for creating opportunities for students and communities. 

As interest in natural, locally sourced, and culturally rooted foods continues to grow, products such as lerotse jam 

position the University of Venda at the forefront of indigenous knowledge innovation. More than a product 

development initiative, this work represents a meaningful step towards preserving heritage, promoting sustainability, 

and unlocking the economic potential of indigenous resources for the future. 

Special thanks to the product development team: Ms Sebei, Mr. Tau, Dr Mokhele and Mr Matodzi and all other 

departmental members, including Prof. Afam IO Jideani. 
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NEWS ABOUT EDUCATION AND TRAINING 

Discover the Truth Behind Your Food - Join the New Free Online Course on Food 
Authenticity 

by Luis Mayor, Luminita Ciolacu, Sara Barbosa, Project Managers at ISEKI-Food Association 

How confident are you that the food you buy is truly what it claims to be? 

Food authenticity is at the heart of consumer trust, public 

health, and fair food markets. From origin and ingredients to 

quality labels and certifications, understanding authenticity has 

never been more important — especially in a global food system 

where fraudulent practices can occur at many points along the 

value chain. 

To empower consumers and food professionals alike, ISEKI has 

developed a new free online training course on Food 

Authenticity on behalf of the Watson Project. This engaging e-

learning course helps participants better understand food 

authenticity, recognise potential risks of food fraud, and make more informed food choices. 

Why do I take this course? 

This interactive, fully online, and self-paced course combines clear explanations, practical examples, and short quizzes 

to make a complex topic accessible and relevant. By the end of the training, participants will be better equipped to 

interpret food labels, understand certifications, and identify situations where food authenticity may be compromised. 

Course content 

The programme is structured into four focused modules: 

1. What is food authenticity 

2. Food fraud: the flip side of authenticity 

3. Ensuring authenticity through the value chain 

4. Be an authentic food consumer 

Participants who complete all module activities and successfully pass the quizzes with a minimum score of 80% will 

receive a Certificate of Course Completion. 

Who is it for? 

The course is designed for anyone interested in food authenticity, including: 

• Consumers who want to shop with confidence and understand what lies behind food claims 

• Food chain actors such as producers, processors, retailers, and quality professionals seeking to strengthen 

their awareness of authenticity risks 

• Students in food-related disciplines looking for a solid introduction to food authenticity concepts 

 

To learn more about the Watson Project, visit its website and follow its social media channels on LinkedIn, X, Facebook, 

and Instagram. 

 

 

https://moodle.iseki-food.net/course/index.php?categoryid=85
https://watsonproject.eu/
https://watsonproject.eu/
https://www.linkedin.com/company/watsonhorizon/
https://x.com/i/flow/login?redirect_after_login=%2FWatson_Horizon
https://www.facebook.com/people/WatsonProject/100087283728636/
https://www.instagram.com/watson_horizon/
https://watsonproject.eu/
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Update on our Free online training available at the ISEKI-Food platform 

 

The ISEKI-Food Association has been offering online training courses since 2010 through its e-learning platform. 

 

Several training courses have been recently developed under the scope of three projects that ISEKI-Food is currently involved as a 

partner: FAIRCHAIN, E-SafeFood and WASTELESS. In addition, a new course has been developed under the Watson Project. All 

courses are available ONLINE and FREE of charge. 

Besides the WATSON online course described on the previous page: 

   The FAIRCHAIN project has developed the following online training courses: 

1. Introduction to Intermediate Food Value Chains (2h) - Designed for entrepreneurs and 

stakeholders in all FVC-related fields (farmer, producer, regulator, marketer, distributor, 

financer, consumer organisation, etc.) at all levels (undergraduate student to 

professional with many years of experience) with interest in developing or valorising 

Intermediate Value Chains. 

2. From Short to Intermediate Food Value Chains (4h) - designed for Short Food Supply Chain entrepreneurs interested 

in going from a local to a regional business 

3. Case-Studies by co-creation - learn from real life examples (6h) - designed for Short Food Supply Chain 

entrepreneurs, primarily producers and processors, interested in using the co-creation process to incorporate 

innovations into their business and grow it to (part of) an Intermediate Food Supply Chain. 

 

   The e-SafeFood project has developed the Food safety training programme: an interactive online 

training programme about microbiological food risks, including learning modules on: 

1. Microbiological shelf life 

2. Process validation 

3. Control of microbial hazards 

4. Risk analysis  

The trainings are structured with distinct levels, allowing any interested person to find their space to learn, for example: food 

industry operators and higher industry job profiles, students, educators, researchers, and many more. 

All trainings are available in English. Additionally, the “Microbial shelf life” and “Control of Microbial Hazards” training modules in 

their basic levels, are available in French and Spanish.  

 

   The WASTELESS project has developed a training programme featuring: 

1. online course Reducing Food Loss and Waste: CHANGE to the right path! as a Teacher 

resource pack: Designed for secondary school students, teachers, and the general public to raise awareness and offer 

practical solutions to reduce food loss and waste. Lessons are now available in English, Italian, and Hungarian. 

2. training materials for Food Loss and Waste Researchers: A series of training workshops showcasing the innovative tools 

and methods developed within the project, to measure, monitor, and manage food loss and waste across the entire food 

supply chain. 

 

Registration: 

To access the training programmes, you need to have an account on the ISEKI-Food e-learning platform. 

Go here to create a new account. 

Be aware that some of the trainings require an enrolment key: esafe4all (for E-Safe Food modules) or the keys available on this 

page (for FAIRCHAIN courses)  

 

Certificate of completion: 

After completing the training activities, the ISEKI-Food Association will issue a Certificate of Completion. 

 

https://moodle.iseki-food.net/
https://www.fairchain-h2020.eu/
https://www.esafefood.net/
https://wastelesseu.com/
https://watsonproject.eu/
https://moodle.iseki-food.net/course/view.php?id=86
https://moodle.iseki-food.net/course/view.php?id=115
https://moodle.iseki-food.net/course/view.php?id=165
https://moodle.iseki-food.net/course/index.php?categoryid=29
https://moodle.iseki-food.net/course/index.php?categoryid=30
https://moodle.iseki-food.net/course/index.php?categoryid=34
https://moodle.iseki-food.net/course/index.php?categoryid=36
https://moodle.iseki-food.net/course/index.php?categoryid=40
https://moodle.iseki-food.net/course/index.php?categoryid=70
https://moodle.iseki-food.net/course/index.php?categoryid=86
https://moodle.iseki-food.net/login/signup.php
https://www.smartchain-platform.eu/en/training
https://www.smartchain-platform.eu/en/training
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UPCOMING FOOD-RELATED EVENTS / WEBINARS 

 
 
 

July 2026 
 

12 – 15 July 2026 
IFT FIRST 2026 

More information: https://www.iftevent.org/ 
Chicago, IL, USA 
 
 
 

August 2026 
 

25 -28 August 2026 
IDS’26 - International Drying Symposium 

More information https://ids2026.org/ 
Paris, France 
 
 
 

September 2026 
 

7 – 10 September 2026 
FOODMicro2026 - 31st International ICFMH Conference 

More information: https://foodmicro2026.icfmh.org/ 
Ljubljana, Slovenia 
 

New! 24 – 26 September 2026 
25th International Conference – Life Sciences for Sustainable Development 

More information: https://symposium.usamvcluj.ro/ 
Cluj-Napoca, Romania 
 
 
 

October 2026 
 

6 - 8 October 2026 
9th International Conference on Dietary Fibre 2026 
More information: https://www.dietaryfibre.org/ 
Norwich, UK 
 

27 – 29 October 2026 
FoodTech 2026 – 6th International Congress on Food Technology, Quality and Safety 
More information: https://congress.fins.uns.ac.rs 
Novi Sad, Serbia 
 
 

https://www.iftevent.org/
https://ids2026.org/
https://foodmicro2026.icfmh.org/
https://symposium.usamvcluj.ro/
https://www.dietaryfibre.org/
https://congress.fins.uns.ac.rs/
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November 2026 
 

3 – 6 November 2026 
RAFA 2026 – Recent Advances in Food Analysis 

More information: www.rafa2026.eu  
Prague, Czech Republic 
 

New! 4 - 6 November 2026 
40th EFFoST International Conference 2026 - “Building Sustainable Food Systems: Today's 
Challenge For A Better Tomorrow” 
More information: https://effostconference.com/ 
Poznan, Poland 
 

New! 5 - 6 November 2026 
9th International Food Safety Congress 

More information: https://www.foodsafetycongress.org/ 
Istanbul, Turkey 
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