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Cesarettin Alasalvar (Turkiye)
Rotimi Aluko (Canada)
Nandika Bandara (Canada)
Colin Barrow (Australia)
Bradley Bolling (USA)

Rong Cao (Tsao) (Canada)
Zhen-Yu Chen (Hong Kong)
Adriano C. de Camargo (Chile)
Richard J. Fitzgerald (Ireland)
Chi-Tang Ho (USA)

Charles Hu (USA)

Guangwei Huang (USA)
Amin Ismail (Malaysia)
You-Jin Jeon (Korea)

Bo Jiang (China)

Swati Kalgaonkar (USA)
Shiming Li (USA & China)
Kazuo Miyashita (Japan)
Lanh Van Nguyen (Canada)
Tien N.T. Nguyen (Vietnam)
Ha V.H. Nguyen (Vietnam)
Min-Hsiung Pan (Taiwan)
Ronald B. Pegg (USA)
Pingfan Rao (China)

Kenji Sato (Japan)

Fereidoon Shahidi (Canada)
Zhuliang Tan (Canada & China)
Fidel Toldra (Spain)
Rimantas Venskutonis (Lithuania)
Chin-Kun Wang (Taiwan)
Daoying Wang (China)
Jiankang Wang (China)
Hanny Wijaya (Indonesia)
Jianping Wu (Canada)

Dr.Gow-Chin Yen (Taiwan)
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Liangli Yu (China & USA)
Jerzy Zawistowski (Canada)

Conference Organizers:

Dr.

F.Shahidi, Dr. Jianping Wu

& Dr. Ha V.H. Nguyen

Supplements

September 14-17, 2025
Optional September 18-20, 2025
Ho Chi Minh City, Viethnam

Conference Symposia
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For further information, visit: isnff.org

Proteins and bioactive peptides

Functional lipids and omega 3 oils/supplements

Functional carbohydrates

Fermented food and beverages

Antioxidants and oxidation control

Marine and aquacultured products, including seaweed & kelp

Tea, coffee and cocoa

Polyphenols, their metabolites and health effects

Carotenoids and other natural colorants/pigments

Fruits, tropical products and vegetables

Cereals, legumes and oilseeds

Microbiome, pre- and probiotics and health implications
Controlled-release and delivery of functional ingredients & bioavailability
Metabolic syndrome

Upcycling and zero waste processing of food

Food production, processing and nutrition

Smart packaging of bioactives and functional food ingredients

Food, people, nutrition and environment (Shiology)

Food and health (Gl tract, cardiovascular, cancers, brain, bone and skin),
Nuts and their health effects

Interactions between food components and gut microbiota

Food processing and ultra-processed foods

R&D of functional foods, nutraceuticals and dietary supplements
Botanicals, spices and herbs: Food, pharmaceuticals and remedies
Analytical methods, in-silico and molecular modeling

Taste, olfaction and sensory aspects

Traditional and novel approaches in improving bioavailability of bioactive
compounds

Regulations

Other topics

Disclaimer : Program details and speakers may change due to circumstances
Any other questions? Please contact isnffsecretary@amail.com
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