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Omega-3 Fatty Acids:
Market Trends, Nutrition & Health, Utilization in Food Systems

1 Embassy Suites Chicago Downtown/Lakefront
% Chicago, IL, July 16 - 17, 2010
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Friday, July 16, 2010

8:45 am Welcome
MARKET AND REGULATIONS
9:00 am Omega-3 Market Overview: Products, Size and Applications, Mr. Adam Ismail, GOED, USA
9:30 am Omega-3 Intake from Nutritional Adequacy to Therapeutic Use: Baseline Nutrition; Disease Prevention; and
Medical Intervention. Ms. Gretchen Vannice, Omega 3 Dietitian, USA
10:00 am Regulatory and Labeling Challenges for Omega-3 Products, Dr. lan Newton, Ceres Consulting, Canada
10:30 am Coffee/Tea Break
11:00 am Omega-3 Oils: Health Claims Global Perspectives, Dr. Kathy Musa-Veloso, Cantox HSI, Canada
11:30 am Biochemistry and Nutritional Significance of Omega-3 Fatty Acids, Dr. Bruce A. Watkins, Purdue, USA
12:00 Noon Omega-3 Oils Health Promotion and Disease Risk Reduction, Dr. William S. Harris, University of South
Dakota, USA BDle™
12:30 pm Lunch and Networking - Sponsored by , i
1:30 pm The Omega-3 Index and Health, Dr. William S. Harris, University of South Dakota, USA
OMEGA 3 OILS - SOURCES
2:00 pm Production and Use of Stearidonic Acid (SDA) Enriched Soybean Oil for Shelf-Stable Food Applications,
Dr. Michael Leonard, Solae, USA.
2:30 pm DHA from Micro Algae, Mr. Philip Fass, Martek, USA
3:00 pm Alpha Linolenic Acid: Nutrition and Health Effects, Ms. Kelley Fitzpatrick, Glanbia, Canada
3:30 pm Coffee/Tea Break
SENSORY AND ANALYTICAL ISSUES
4:00 pm Quality Assurance Using Omega-3 Oils: Contaminant Removal, Mr. Colin Garrioch, Nutrasource Diagnostics, Canada
CONSUMER OVERVIEW
4:30 pm Present and Future Marketing Issues Facing Functional Foods Companies, Mr. Robert Gonzalez, Corn Products
International, USA
5:00 pm Market Research - Consumer Insight Case Studies: Successful Omega 3 Products in the Market, Mr. Greg Stephens,
Natural Marketing Institute (NMI), USA
5:30 pm End of Day 1

Saturday July 17, 2010

PROCESSING, PURIFICATION AND MODIFICATION

8:30 am Retention of Omega 3 Free Fatty Acids During Fish Oil Processing, Mr. James Willits, Desmet Ballestra North America, Inc., USA
9:00 am Concentration of Omega-3 by Enzymes, Mr. Hans Christian Holm, Novozymes, Denmark
9:30 am Increasing Efficiency of Concentration Units for EPA/DHA from Fish Oils, Dr. Martin Emnst, Head of R&D, BDI - BioDiesel
International AG, Austria
10:00am Concentrating Omega-3 Oils: Supercritical Fluid Technology versus Standard Processes, Dr. Peter Lembke,
Bioseutica, Germany
10:30 am Coffee/Tea Break
FORMULATION AND STABILIZATION
11:00 am Novel Omega-3 Emulsion Technologies, Mr. Steve Mellor, Croda Healthcare, USA
11:30 am Stabilization of Omega-3 Fatty Acids: Microencapsulation Methods and Technologies, Mr. Charles, Brain, Ingredient
Innovations International, USA
12:00 am Omega 3 Formulation Needs for Liquid Food Products — Stabilization of Omega 3 Oils and Anti-Oxidants,
Mr. Dan Murray, Xsto Solutions, USA BDl&>»
12:30 pm Lunch and Networking - Sponosred by -
OMEGA - 3 APPLICATIONS IN FOOD SYSTEMS
1:30 pm Applications of Emulsified Omega-3 Fatty Acids in Food Products, Mr. Brian Connolly, Denomega Nutritional Oils, USA
2:00 pm DHA Requirements during the Second Six Months of Life: Challenges and Opportunities, Dr. Eric Lien, University of
Illinois, USA
2:30 pm Natural Enrichment of Milk, Eggs & Meats Using Sustainable Omega-rich Feeds, Dr. Fabien De Meester, D M Frontiers, Belgium
3:00 pm Applications of Omega-3 Fatty Acids: Dairy Products, Mr. Anthony Palmieri, DSM Nutritional Products, USA
3:30 pm Coffee/Tea Break
4:00 pm Formulation of Bakery Products and Cereals with Omega-3 Fatty Acids, Dr. Ernesto Hernandez, OmegaPure, USA
4:30 pm Application of Omega-3 Oils and Emulsions in Foods, Ms. Kuljeet Kaur, Tine SA, Norway

5:00 pm End of Program



REGISTRATION

First Name for Badge
First Name
Last Name/Family Name
Job Title
Company
Address
City/State/Province
Postal Code
Country
Business Phone
Fax Number
E-mail

Credit Card Information VISA MASTER CARD AMERICAN EXPRESS
Credit Card Type
Credit Card Number
Expiration Data
Name on the Card
Signature

Total Registration Fee ($)

REGISTRATION INFORMATION

. . . . CONFERENCE HOTEL
Registration rate includes short course manuals, lunches, dinner and coffee Breaks Embassy Suites Chicago
Downtown/Lakefront

Registration Fees

Regular Registration $985
GOED Member Registration $935
Academic Registration $695
Full-time Student Registration*** $345

*** (Fax or e-mail letter from department head)

REGISTRATION OPTIONS: ONLINE, USING BANK TRANSFER OR BY SENDING CHECK, CREDIT CARD

Payment by Credit Card: ’
Web: www.bioactivesworld.com/ochicagoregistration.html Tel: 1-312-836-5900

Fax: 1-312-836-5901
Payment by Bank Transfers:

Please request bank transfer information via e-mail or mail. 511 North Columbus Drive
. Y . . . Chicago, IL, 60611
Checks should be made to: “Short Courses” and mailed to: Bioacatives World Forum,

309-C Manuel Drive, College Station, Texas 77840
E-mail: nedra.sneed@membraneworld.com

SHORT COURSE ORGANIZERS
k@ Bioactives World Forum
BT FUNCTIONAL FOODS AND BIOACTIVE INGREDIENTS NETWORK
Dr. Ignace Debruyne Dr. S. Sefa Koseoglu
ID&A Ignace Debruyne & Associates Bioactives World Forum
Haverhuisstraat 28 309-C Manuel Drive
B-8870 Izegem (Belgium) College Station, Texas 77840 (USA)
Tel: +32 51 311274 Tel: +1 979-764-8360
Fax: +32 51 31 56 75 Fax: +1 979-694-7031
flipids@scarlet.be sefa@koseoglu.com

www.smartshortcourses.com www.bioactivesworld.com




