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China; Member of the 11th CPPCC National Committee; Former Deputy Director of AQSIQ; Director of
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Joseph ELREFAIE, Sr. Director, Food Safety, Quality, and Regulatory Affairs, Conagra Brands, Inc.
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LI Jingguang, Professor and Director of Chinese Academy of Medical Sciences Research Unit for Food
Safety (2019RUO014), China National Center for Food Safety Risk Assessment
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BAI Li
Director, Microbiology Lab, China National Center for Food Safety Risk Assessment
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Dr Bai is Director of the Microbiology lab, National Centre for Food Safety Risk Assessment (CFSA), China. She has over 17 years’
experience in the food safety sector with a focus on molecular epidemiological microbiology, foodborne disease surveillance and
microbiological risk assessment. She has been involved in several national projects about the surveillance and control of foodborne
pathogens and the microbiological risk assessment to solve the microbial problem during the food chain. Her work focus is on the
epidemiology of foodborne pathogens and resistance determinants in the food chain and the associated risks for public health. She has
published more than 70 papers in peer reviewed journals and was involved in national and international research projects on foodborne
pathogens. In addition, she is a member of the National Committee for Food Safety Standards and the National Committee for Food Safety
risk assessment, an expert for the Joint FAO/WHO Expert Meeting on Microbiological Risk Assessment (JEMRA) and a member of the
WHO advisory group Foodborne Disease Burden Epidemiology Reference Group (FERG).
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CHEN Junshi
CIFSQ Conference Advisor; Academician, Chinese Academy of Engineering; Researcher & Chief Advisor,
China National Center for Food Safety Risk Assessment; President, Shanghai JS Life Sciences Institute

BER FEIERRL REERFELKZENEITEFORARR. BEIE, 1956FEVFIEREFRAXBEFR, 1968FEFEEFENF
BAEFHREEY, EF LN TFERIETEEFRZRAMRGTWHRE, 1980-1981F LREXEMRER (Albany) EFR
SEFRNRRRAFEFNEREE, Efiqﬂl?ﬁﬂﬁl’iq—ﬂq—ﬁ% FERBBAEWMARMRBK (1987-1998) . FESEFLBEESK
(1998-2005) . EFFR@AFMFERZRSER (2007-2017) . E—RERRBZERBTHEERZRSEEER (2009-2019) . H—
EERRRLEMAETFZERARETME REAZMA (2010- 2019) KEERMENAYT A ENENE (1ACG) KEBEA (2017-
2019) . EEARFMILERE: RRRENETE. ESERXR, ERSERURRMERRL RAFEY, RERIRITMGSES)
ZHRRE. TRELMREER, REENIZERENEANRRREER., TEFRE. F_RERRALREMEFIIZASRALM

E_RERRRLEARITEERZEREMOAZRASEIAER. BESKRRLEZERASTRERSE TR, LEERES ﬂ—-fﬁﬁﬁil?“"l&:{t%

Prof. Junshi Chen graduated from the Department of Public Health at Beijing Medical College in 1956 and has dedicated over five decades
to research in nutrition and food safety. He currently serves as a Senior Research Professor at the China National Center for Food Safety
Risk Assessment, a role he has held since its establishment in 2011. Prior to this, he was a leading figure at the Institute of Nutrition and
Food Safety under the Chinese Center for Disease Control and Prevention (formerly the Chinese Academy of Preventive Medicine).

Throughout his distinguished career, Prof. Chen has held numerous national and international leadership positions. These include:

* Deputy Director, Institute of Nutrition and Food Hygiene, Chinese Academy of Preventive Medicine (1987—-1998)
* Vice President, Chinese Society of Toxicology (1998-2005)

* Chairperson, Codex Committee on Food Additives (CCFA, 2007-2017)

* Chairperson, 1st National Food Safety Risk Assessment Expert Committee (2009-2019)

* Vice Chair and Chief Scientist, 1st National Food Standard Reviewing Committee (2010-2019)

* Co-convenor, UN Inter-agency Coordinating Group on Antimicrobial Resistance (IACG, 2017-2019)

Prof. Chen’s research spans a broad range of public health and food safety issues, including food safety risk assessment and
communication, food toxicology, dietary epidemiology, food fortification, and lifestyle-based interventions for chronic disease management.

Currently, he serves as Chief Scientist of the 2nd China National Food Safety Standard Reviewing Committee and Chair of the Advisory
Committee for the 2nd China National Food Safety Risk Assessment Expert Committee.

In addition to his academic and advisory roles, Prof. Chen contributes to national policy as Deputy Chair of the Expert Committee of the
Food Safety Committee under the State Council of China. He is also President of the Shanghai JS Life Sciences Institute (SJLSI).
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Cindy JIANG
Global Food Safety Ambassador (Retired from McDonald’s Corporation)

Cindy Jiang FEMFIMK HEIBREMRAREIHEIE T EHRASER, FRETIVESKRZBMNEE AMEIHE. ARSHERMN 33
E;El ;WE%EE#@;@{T@EE’\]%&%&.?&%&&H&O WRESEIENAS] BUUERFERARERE. MAXXITHEEIET ERBES
2 BATRARREXL.

CindyfyFmMARRRTE L, BRBELSERRATETL. FARTNBUSHMMAEIE. M2008 F3] 2021 F 3 B, —EALRRM
ZEEIW (GFSl) EEMAR, RATHBATHIENRRTUNTEFFESIERNKE.

CindydF ¥ EEREMAMIALE, HEMMIRBE 7MENAS, BBNTESEHFTAMURE ZNERRARITVEXAL, XiE—
FPE T HIEAETIKE MR ETRERREEB N FZ ST AL

Cindy Jiang is celebrated for her global leading role in advancing food safety from farm to restaurants, bridging the gap between standards
and implementation. During her 33 years tenure at McDonald's, she championed the development and implementation of a comprehensive
global food safety strategy. Her visionary leadership elevated food safety culture by creating initiatives like Annual Food Safety Week,
using culture assessment data to develop strategy.

Cindy's impact extended beyond McDonald's, as she actively collaborated with industry, academia, and government bodies on food safety
globally. Her involvement with the Global Food Safety Initiative (GFSI) Board from 2008 to March 2021 demonstrates her commitment to
driving change and setting high standards across the food industry.

With her keen focus on collaboration and knowledge-sharing, Cindy's influence reached far beyond her organization. Her dedication to
mentoring others within McDonald's and the wider global food industry further solidifies her legacy as a catalyst for positive change in
global food safety practices. Cindy is an honorary life member of IAFP (International Association for Food Protection), a life time member of
ASQ (American Society for Quality), and a member of IFT (Institute of Food Technologists).

o
Conagra BrandsAT) B mEE. MESLEERITTIARSHEZE
Green YE

Senior Quality Manager of Asia Pacific Regional, FSQRA, Conagra Brands

mE, EVTESEFAFRANEETIRETY, HEEISFRASHNEES RUEREBEELK ., 20136 MAConagra Brands/AE],
AERRRE. RESKEEMNITARSHREE, BOATRHERAREARNEREF TE SRHEEFTRSHZ, REL REERS
R, UERTHRFERITNRAIES.

Green Ye holds a degree in Food Science and Engineering from Shanghai Ocean University and brings over 25 years of experience in
food supply chain production, procurement, and quality management. He joined Conagra Brands in 2013 and currently serves as Senior
Manager of the Asia-Pacific FSQRA (Food Safety, Quality, and Regulatory Affairs) department.

In his role, Green plays a key part in establishing and maintaining robust regional food safety systems. His responsibilities include supplier
sourcing and auditing, quality control, and process optimization for co-manufacturers. He also provides technical support to marketing and
R&D teams, helping to ensure product safety, consistency, and innovation across the region.

Joseph ELREFAIE
XEREBNREATIRRTE. RENMKEESSERK

Joseph ELREFAIE
Sr. Director, Food Safety, Quality, and Regulatory Affairs, Conagra Brands, Inc.

Joseph Elrefaie2 R MM IV HETF, ERR. RRTE. B4, I 2. R, 2. FHil. BESS. MME5RARRS. GAP. &
THEN ST EREEGENFEER.

fb hEMZMX R SEN B — DA EEENHN HREREH T, BrifbZConagra Brands, IncHIESEFAESEMEE SR N ERR
MBI B RERGITIRE, HRIERAFE DR AEERE . T THEPEFERNConagra BrandsBI#i/= &, el FEERHmRHET
IARZFIAIB BS&T class of 156 Manhattan, KS USA, JosephEWRHMER. BLEK. 2HZ K. B, HERSHHEIEFLERN,

Joseph Elrefaie is a food processing veteran with over 36 years of experience in quality, food safety, sanitation, plant safety, R&D, plant operations
and efficiencies planning, training, regulatory affairs, analytical & technical services, GAP, audits, Supply Chain, and Customer Facing.

He was instrumental at building an integrated supply chain quality function Globally and in China for the consumer and commercial businesses.
His current role at Conagra Brands, Inc. focuses on directing and growing globally the International and Food Service supply chain quality
function at all Food Service and international locations, co-manufacturers, toll processors, joint ventures, licensed agreements, and suppliers
with strong emphasis at growing margins, market share, and identifying and mitigating potential risks to the business. Strong focus at
marketing Conagra Brands innovative products in China. He is a graduate of the University of Nebraska at Omaha, USA and the AIB BS&T
class of 156 Manhattan, KS USA. Joseph enjoys Nebraska football, Jazz, country music, Soccer, and spending time with his two children.
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LI Jingguang
Professor and Director of Chinese Academy of Medical Sciences Research Unit for
Food Safety (2019RU014), China National Center for Food Safety Risk Assessment

EPABTITENEFXERLTENRREREIAN—EARTE BIRRRSLEYRRITHENREZEHARPOEY BN EMR.
HMBRRAMERZRT —RIEXANER AR ZESNS6ITRINE. Tﬁ%ﬁﬁ¢ﬁﬁ7ﬁ$ﬁMM%A¢ﬁﬁ§gﬂm%ﬁn*$
HAEMBNGXZFBEFIARETAFRTRERRCSMEZPOPSYRMNERREMBAERENENR. MEFTMT HARERRPOPAK
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As a leading investigator, Dr. Li currently engaged in food safety and environmental health issues, especially on risk assessment for
chemicals and human health, mainly focused on the development of biomonitoring of dietary exposure of POPs. As a principal investigator,
He play a critical role in research projects sponsored by the National Natural Science Foundation of China and High-Tech Project (863
Project).He have developed several methods for biomonitoring of POPs in food and in human and conducted several researches on the
exposure assessment and body burden of POPs in Chinese peoples, including the comprehensive information on the levels of dietary
intake, body burden and potential risk of more than 68 POPs including dioxin-like compounds, BFRs, OCPs and PFSAs. He have
conducted two rounds human milk monitoring for POPs to evaluated the effectiveness of POPs convention in China. Recently, He mainly
focus on the health effect from the POPs. Moreover, He have drafted Chinese national detection standards and limit standards of some
key POPs. And he has published more than 200 papers in peer-reviewed journals.

RREEX
KEERRERVARRRLEER

Masami TAKEUCHI
Food Safety Officer, Food & Agriculture Organization of the United Nations

RE HABLERERSTENRZE SRRRIEFL (SEAC) IF, iERAMUKMA™RARETETEEBEI0FNER, T1990F
ERERPHAIHFRAZNAYRERRARE T TR BEACTOE LA FERRNENSER. GEMFNRITETEERRRE
THRANEEESE, FISERERNMORBARA. RERKMNRRIEIELR (FoodDrinkEurope) ARS—NMTI/NE, BATER
mBRENEIHETEAFITESE (NAMs) . EFRRRNZETE. LHRENTRSSEFTERRT KEEX.

Dr Paul Hepburn works at Unilever's Safety & Environmental Assurance Centre (SEAC) in the UK. He has over 30 years’ experience in the
safety assessment of food and cosmetic products. He received his PhD in 1990 in Experimental Cancer Chemotherapy from the Institute of
Pharmaceutical Sciences at Aston University in Birmingham, UK, and is on the European Register of Toxicologists. He is a strong
advocate for the application of scientific risk-based approaches to food safety, in particular the application of strategies that avoid the use
of animals and leads a food industry (FoodDrinkEurope) group on the application of New Approach Methodologies (NAMs) in food safety
risk assessment. He has published numerous papers on the safety assessment of novel foods, post launch monitoring and food toxicology.

Matthias GREINER
EEBEFANE I EARABRBIFK, FEIFEHIE

Matthias GREINER
Deputy President of BfR, Head of Department Exposure,
German Federal Institute for Risk Assessment (BfR)

Greinerfd TIUEEEB AN AR (BR) BT KERBIHEMER, MEREENEREERFESTEMNKRITEHERBEREHE.
Hﬂﬁ’ﬁ‘%/uiél’éz\%ﬁ_i%ﬁiﬁ (KMEBEAHPEZRXR) | TEFRTTEADSEIRNBIE. NEHEERTRHEE. Greinert &5
ERMNERRZER (EFSA) IMRESHMENERAFSD TIFANRR.

Dr. Greiner is Deputy President of the German Federal Institute for Risk Assessment (BfR) and head of BfR’s Department of Exposure. He
is also professor in quantitative risk assessment and exposure modelling at the University of Veterinary Medicine, Foundation in Hannover,
Germany. He has a scientific background in veterinary public health (Dipl ECVPH). His scientific contribution is in the areas of diagnostic
test validation, risk assessment and epidemiology. Dr. Greiner contributed to several working groups the Animal Health and Animal Welfare
Panel of the European Food Safety Authority (EFSA).

23



FIFABHA Moderators & Session Chairs

EfBE
EEHReLERSEERATEAR R & BARHMA

Peter WANG
Technical Director & Co-Founder, IQC Consulting Co., Ltd

A LENASVEREIERAS KARSE & Batlig A GRSIME TR IMETRIMAMSIRAL K
IFSEEIIZERe BTN, FEEHEEDS HROAMERINER

= IFS B 1% R A YIE

= FSMA Leader Auditor

* BRC, 1SO 22000, GLOBAL GAPZE[FHRAERIZR

(RERREXUERELR) , (RRFMEEER) (RERReTEIERE)  (HEFEEER) $ERZ
SE0ERGTRERESWAR, CREIEER, TESCO GFSE,

* AREKREREEREVIREZIFE RS . ETESCVEDIERENRRREEEGEFR, BEvRAREXL,

IQCHBE|ADR—RTEAE BRGSMECVEHERZSE. REEERTHELARNT IV ERAS,
AEMER: MARREEWIFSRER, BATEBRETTLRT.

Peter Wang, Technical Director & Co-founder of IQC Consulting; GFSI China Certification Program Coordination and Implementation
Group leader; IFS Academy Official Trainer; CCFA training experts for SME project

= IFS auditors and trainers

» FSMA Leader Auditor

* BRC, 1ISO 22000, GLOBAL GAP and other international standards

= Author of books "Theory and Practice of Food Safety Culture", "Guide to the Management of Foreign Substances in Food", "Practice
Collection of Food Safety Management”, "Guide to Supplier Management®

= Nearly 20 years of food and quality safety consulting experience, has served Metro, TESCO GFS, etc.

* Provides training and consulting services to many large brand food companies. Good at counseling enterprises to implement quality and
food safety management system, establish a food safety culture.

IQC is a Sino-German management consulting company providing professional service of food safety, quality management and
sustainability to all stakeholders along the food supply chain.
IQC Mission: Empower food chain enterprises to sustainably develop and become a reliable benchmark.

FEiEE

ExRERRENRITEFOHRR

SUI Haixia

Researcher, China National Center for Food Safety Risk Assessment

BEERLTKEMNEAEMRRITTERATERY AR RSEAEHTRL ’F, ARBERMABXRTHAONETERE, BRIEEARMER
ET—RNEITERAER. REERERLZENRITEEREZARER. RAREEAFRNEFTZEASZER . RRPAFYRNEITETT
ERERBRL/NA (LMERAC) R RUFERFAENZEZRRER.

Dr. Sui has long been engaged in research on hygiene toxicology methods and mechanisms, as well as the development and application
of chemical risk assessment techniques. She is responsible for risk assessment of food related products in China. Currently, she is
responsible for organizing the research and development of next-generation risk assessment technologies. She is a member of the China
National Expert Committee on Food Safety Risk Assessment, a member of the National Food Safety Standards Review Committee, a
member of International Liaison Group on Methods for Risk Assessment of Chemicals in Food and Feed (ILMERAC) and a member of
National Agricultural GMOs Safety Committee.
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WU Di

Lecturer, The Institute for Global Food Security, Queen’s University of Belfast

KREBETEVTFEIAFEGRSZHR, BERFREXREIWIBEEK=AMREKEERELE UAREERREZSFNEREE
BRENREESZEARE (QUB) HIF (BIEEHIR) . R kESEEBFEIXEITFEMRA (BR) fEABRFEERITERRIAN.

FEMRAMALR. ELERBEREEFTIERLEERAEANNA (RRELH. BME8. BREAT) URSRYRELNITEN
FEUBRIREREAMTE. X35 S5ERERANFES REERFS . FRHTLH2020 EU-CHINA-SAFEBUFEI R MRS ER & 1R F
TYESMERFRME LERE RLEREBITTIE ARSCVXI01&E. W AEREMEH# (CODEX) ERSESHRAEBITARR,
EXEHAF (USP) BREALTZSZER.

Dr. Wu received his PhD. in Cell Biology from Xiamen University, co-trained postdoctoral researcher of Tsinghua University and Yangtze
Delta Region Institute of Tsinghua University, Zhejiang. He has joined the IGFS team at Queen's University of Belfast (QUB) as Newton
International Fellow of Royal Society since 2020 and recently become a Lecturer of the school. He was invited by U.K. institutes and
German Federal Institute for Risk Assessment (BfR) as short-termed research fellow and guest scientist. His main research now focuses
on implementation of targeted and non-targeted fingerprinting tools in food integrity studies (Food authenticity, food allergy and alternative
proteins) and method standardization/transformation of chemical contaminants. He was involved in multiple national key R&D programs
and international corporation frameworks including Natural Science Foundation of China, the Royal Society, and the ‘H2020 EU-CHINA-
SAFE Food Safety Intergovernmental Framework Partnership Program’ of MOST and revision of Chinese national food safety GB
standards, published more than 101 SCI papers. He is currently member of the Codex Alimentarius Commission standard revision group
over Mycotoxins and U.S. Pharmacopeial Convention’s (USP) Dietary Protein Committee.

ARAGE
EEBHA VA NHRAS AR

XIONG Chuanwu
President, Shanghai IQC Enterprise Consulting Co., Ltd.

BRIV AFEHRZEL,
EBEEASVEESAERATER,
ZHEARERSEERAT A,

FAFIFS Asia Office ElIfr S MIRAET KR ARLEATA,
A BB FRER U,
FETEBAZHAMERTEROMEMRERINSE,

ABRAENTRE. RATEVTHE, FSHELEEFRZR, SRESIENIRAZENTHERRMBENEALIE. FEHMTEHER
WHER. GFSIPEILEAMR, S#NBRAAK. —ERLRATAFEFEREA.

Cage free Egg FEFEFBEIMNERHAN, ERNMBRERMREEFRETHELREME, BNSINMEFIIRENRES.

7EFood Control, Food Chemistry, Journal of Food EngineeringZ EIfrFI# %R XZE, Food Control#iFIMETRA. EHT (FMEEIEE)
(BERRYEIEIEE) (ARREEELKRE) (RRREXMHELSIK) (BRENFHEEIE) (ARENEEIEER) F.

Food Science Ph.D.

Leader of IFS Asia office

Capacity building group leader GFSI China working group

CEO of 1QC (Shanghai) Co., Ltd.

Part-time professor of Hefei College

External supervisors for master's degree candidates of SJTU-Bor S. Luh Food Safety Research Center

He’s familiar with quality and food safety series standards. Mainly responsible for the assessment, training and consulting of food safety,
traceability, and sustainability in agriculture and food industry. With many years of experience in food safety and quality standard, served
as a number of domestic and international consulting projects in food safety and sustainable.

He has rich experienced in food chain quality, food safety and sustainability, IFS integrity supervision auditor. Has undertaken consulting
work for multiple domestic and international food safety and sustainable development projects. Expert in the review of the traceability
system of the Ministry of Commerce. Member of the GFSI China Working Group, and the head of the Capacity Building Group. Founder of
the "Together for Safe Food ".

Sustainable Developmen Director of the National Animal Health and Food Safety Alliance, the leader of Cage free egg certificate program
in China and has been promoting the formulation of multiple animal welfare standards.

25



Fi5A®A Moderators & Session Chairs

RXKT
ERRERRENRITEPOEARDN,. EREEARREASREALENRTHERLRETE
WU Yongning

Chief Scientist, China National Center for Food Safety Risk Assessment;
Director, NHC Key Lab of Food Safety Risk Assessment

RAkT, BERRREZERRITFETOEALZN, FPEEFRNFREHLEEIFERIT(2019RU014) TE / EFHTEXREFSRAREFR
HiE, BXDERRZEASRRRENRITHEAIRETE.,

NEWHOR @R EMEE (2021) - EfrE&BIZERFelow (2018) MEXRBEFAAA (2007) . FESEFSEEEK, PERRRE
BAFLSESEERRBALUSHENSEEK PEEXLSAHBENSEER, PEMPEFSESES, EEREAMTEZRESETR
REMA. BERBEARZEARITMHERZEASBEALMRUZEEFEIZASTIE IEBRXBEFRERREEREARMA, WHOM
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REZR, BRFANZARZER, PERAREERTAFTIZERS SRV ZARTIAN-ERFRRBZFAZRSTEMEIZEAR (CCCF)
FERRAK. TEMRTAFERESRRELE, FHFFRINEREARNBITUANEREBANZESESTE, EaMRUESTEYER
BAR. FEFHESAMBERXRZORRIEEHR. EESHPERZSEYNRNTEFNREBERIVE, BHEBXLTNEERIFERE LA EIR
ofE. FRERBHIHS R ZER(2006). EFEUSPHRERHTIRE(2016). £EEIFHFELRIR (2017) . PESTNRIHSHESER(2014). F
ERaREES—FRQ014) MHEREIFRRE—FLE2007)F., (FERRBELEE) M(ARREERELVER) =45,
Ambassador of Excellent for J Agri Food Chem, Antibiotics, China CDC Weekly, Food Chemical Toxicology, Food Additives & Contaminants Part
A & B, Food Sci & Human Wellnes, Microbial Risk AnalysisFINAM Journalf &%, EHEZI0LT, KRSCIXEZSLE (BIEIAMA,
Lancet Infect Dis. Nature Microbiology. EHP. EST. Environ Intl, Anal Chem. Annual Rev Food S&T#1) Agri Food Chem%&) , HF5%190.

Professor Yongning Wu is Chief Scientist of the China National Center for Food Safety Risk Assessment (CFSA), Prof of Department of
Nutrition and Food Safety of Peking Union Medical College, Pl of Research Unit of Food Safety of Chinese Academy of Medical Science
(2019RU014), the Director of NHC Key Laboratory of Food Safety Risk Assessment. He services as a member of WHO Technical Advisory
Group on Food Safety (TAG-Food Safety), a fellow of International Academy of Food Science and Technology, Vice-President of Chinese
Society of Toxicology, Director of the Food Authenticity and Traceability Association of the China Institute of Food Science and Technology,
Deputy Director of Public Health of Chinese Medical Association, Standing Member of Chinese Preventive Medicine Association.

In 1983 Professor Wu graduated from Nanjing Medical College and, in 1997, received a Ph.D. in Nutrition and Food Safety from the
Chinese Academy of Preventive Medicine. Professor Wu serves on numerous domestic and international food safety committees such as
the FAO/WHO Joint Expert Committee on Food Additives (JECFA), USP Food Ingredient Expert Committee (FCC), Scientific Committee of
Food Safety Commission of the State Council of PR China, Scientific Committee of Food Safety for Hong Kong Special Government of PR
China, Chief Technology Officer of China National Food Safety Risk Assessment Committee.

As the director of the food contaminant subcommittee of the China Reviewing Committee on National Food Safety Standards and the head
of the Chinese delegation of Codex Committee on Contaminants in Food, he is involved in the drafting of food safety standards for food
contaminants, chaired the draft working group on Codex maximum limit of inorganic arsenic in rice internationally and China National
Standard. As chair of the Panel on Selecting List of Non- Food Ingredients lllegally Added in Food, and member of Food Ingredients
International Adulterants Expert Panel, he received an award for Outstanding Contribution to USP Standard. Prof Wu is also a member of
several journals, Editorial Advisory Board for food and environmental science, and preventive medicine and has published 500 Scientific
papers, with H index 90..

At
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YANG Dajin
Director of Risk Surveillance Division 1, China National Center for Food Safety Risk Assessment

wKR#, L BEReRZENRTEHEFOREEN-ZEE. FRA. CEXERZXBMNIRFEASRIEEZERRRRTRAEEY
BRI TTE Igﬁﬂﬁﬁuuﬁ*ﬁtﬂbﬁ% By T ERTRENRREITEHEAGE. ANATREIERRASAYENERAERE—E
EEATHREARRRLENEEN TIENEAEL,

Dr. Yang Dajin, Research Scientist, Director of Risk Surveillance Division 1 in China National Center for Food Safety Risk Assessment.
During 2011-2012, he served as a senior visiting scholar inOhio State University focused on developing testing methods of naturally
contaminated hazardous substances. Recently his research is mainly to fulfil the requirements of food analysis and formulate official testing
methods according to the composition of the foods and the general testing capability in China. He also takes charge of the establishment
of national food contamination and hazardous substances assessment system. Nowadays, a basic theory for China food risk assessment
had been found.
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YUE Jin
Professor, School of Agriculture and Biology, Shanghai Jiao Tong University;
Director, SUTU-Bor S. Luh Food Safety Research Center

E#ELEVTFRRAEARSE, KPMNEERLETN. TRBEEMHAXRSERRENTIHAENNMR. ITHEREBRES. BERTH
KEERER. MIARNKETESMATES40LTIEM, 7EFood Chemistry. Food Control. Food HydrocolloidZERFMZEITI E X RFA
WXO0RE, BNERKBEHIONM, 2023FMIBETSH, HIREE (RRREXMU-NEREILE) . hFEEZEETERREETRERS
WK, EEFDAINTHIPCQIERZIE, EFRHACCPELBIMIEAIHACCPEEIHIT.

Dr. Yue Jin got her Ph.D. from University of Alberta. Her research focuses on food safety assessment, biodegradable food packaging
material and food preservation. She has presided over 40 research projects, including National Natural Science Foundation Project, State
Administration for Market Regulation Project, Key Research Projects of Sichuan Science and Technology. She has published more than 60
SCI indexed papers, and she is the major inventor for more than 10 patents. In 2023, she published the book <Food Safety Culture —
Theory to Practices> as the editor in chief. Dr. Yue is also the Secretary General of Shanghai Food Safety Expert Committee, the certified
lead instructor for PCQI training, and HACCP training (IHA certified).

5K TR
RYFRT RFAMEMERRK

ZHANG Xian-En
Dean and Chair Professor, Faculty of Synthetic Biology, Shenzhen University of Advanced Technology

MEXFRARARFFERZE L, XEEXSENIERRLT, REERUFEEST TEREAVIBYSAEEKRERENEDN ST,
MNEEREVZSOITEYRARCFMR. XERBXBIERE, KEEGRFE. EYRANEREDFLREBHAREEYFERATEME.
Mz LB MR T (EREYFEREE2030) .

Professor Zhang holds an Honorary Doctor of Science degree from the University of Alberta (Canada) and has been elected as a Fellow of
the American Institute for Medical and Biological Engineering (AIMBE) and a Fellow of the Royal Society of Chemistry (FRSC). He serves
as Vice President of the Chinese Society of Biotechnology and Chair of its Synthetic Biology Division. His research focuses on innovative
studies in synthetic biology and analytical biotechnology. Commissioned by relevant national authorities, he has undertaken strategic
research on the development of life sciences, biotechnology, and synthetic biology, as well as technology assessments for
biomanufacturing. He orchestrated the compilation and publication of the "Synthetic Biology Roadmap 2030".

FEER
EEZNIMESWERAT BEE

Zhinong YAN
General Manager, ZN Collaboration LLC, USA

FEREBLEXEINIMESEHRADNEEE. hAE2017-2021 FREXRBRAZTEMEROHNTERE, thEAE2014-2017FEEEZ
RASTAREREZE2E—R. PEIHEAEE0E ZAMENFIRALENNMNEEN TV RALKRELE. MHNZHBEZARBAE
BRNBASLE, VEETREESLERENHRARETERRE A% KRE ARRSNESTINIIENRETEMBRATHERE. 5H.
WERMESINDTRBEEBATROYE, ERGMIREUREFNEEREFOREDNOREMTNEENRESTEARIFENE
%, EFERNIETRETENAUFRARHARRZE. MREAHREHE. EFRAREXUMRREABKEANARNZRTE, ™
BEREXERARFEMREFE LA M UR P ER Y R FEREFZ T 20,

Dr. Zhinong Yan serves as the General Manager of ZN Collaboration LLC, a food safety consulting company based in Michigan, USA. He
was the Executive Director for Walmart Food Safety Collaboration Center, and Food Safety Director for Asian Pacific Ecolab. Dr. Yan has
over 30 years of academic and industry experience in microbiology and food safety. His experience spans the entire food supply chain
from farm to table. His expertise includes analysis and overall solution against the occurrence of contamination, traceability and control of
foodborne risk factors during the stages of production, processing, retail and catering for grain, meat, fruits, vegetables, and snack foods;
Dr. Yan has extensive experience in inspections, analysis, monitoring and control of foodborne microbial pathogens during food production
and in the food service business environment. In recent years, his work has focused on promoting food safety through applying innovative
technologies, enhancing food safety education, establishing food safety culture, and studying policies/regulations. Dr. Yan has a Ph.D.
degree from Auburn University in Plant Pathology, and he received his B.S and M.S from China Agriculture University.
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ZHOU Zhemin
Professor, Soochow University

BES AMKEEERE, IASERE, BXES. EERS RSB EfANRERIAEBRLESERESATREZATLIA, HE
T EFSHEEERRMELEZRSZER, MetalIEYREE5RRETREZE, KEEERAETRMERALIE, RIAEESTMEES
. 2025 HIBIELERAI2NTNARIZE R . EFRSCHATIARIL L1058, 4 51H10087R, HEF48, HE5ERK LB EEENat Food. Nat
Microbiol. Lancet Microbe. iMeta. Nat Commun. Genome Med. Gut Microbes& S /KEEFrEAIPTI AR X,

Zhemin Zhou, Distinguished Professor at Soochow University, Jiangsu Distinguished Professor. He serves as the academic leader of the
MOE Key Laboratory of Geriatrics and Immunology and the Jiangsu Key Laboratory of Infection and Immunity. He is also a member of the
Bacterial Infectious Disease Prevention and Control Committee of the Chinese Preventive Medicine Association, and an editorial board
member of iMeta and Biosafety and Health. He has been awarded eight major research projects, including the National Natural Science
Foundation of China (NSFC) Key and General Programs, and key provincial projects of Jiangsu. In 2025, he was listed among the world’s
top 2% of scientists by Stanford University. Professor Zhou has published 105 papers in SCl-indexed journals, with 10,087 citations and an
H-index of 48. In the past five years, as corresponding author, he has published in leading international journals such as Nature Food,
Nature Microbiology, The Lancet Microbe, iMeta, Nature Communications, Genome Medicine, and Gut Microbes.

R
ER&RRERBIPEROIEROERE

ZHU Lei
Director, Food Safety Standards Center, China National Center for Food Safety Risk Assessment

KE %, Bt BRR BERELARSRRFEROREROEE BIERARGTRARERTHERFOEIEE. NERARENE
RABETIE BERAREERTEFIZASAMGEXTRTLZRASEETEZER. BEXRRARENRTLEEREASTFRETLERS
ZRERS, TFIO0RMRERREERFENEREAH LI, tREANZLESTRE. NE—FENBMEZTLREIORE. £R
TECH, SHIOKRM. REATERECIFTRR—FRINFEFTL. I FERRHP ZFR. SRTIR#HS —FRELI

Dr. ZHU Lei is a Professor and Director of the Standards Center at the China National Center for Food Safety Risk Assessment (CFSA).
She also serves as the Deputy Director of the Inner Mongolia Autonomous Region Center for Disease Control and Prevention. Her work
focuses on the technical management and development of food safety standards in China.

Dr. Zhu holds several key professional roles, including Deputy Director of the Food-Related Products Professional Committee under the
National Food Safety Standards Review Committee, and Member of the Products Professional Committee of the National Food Safety Risk
Assessment Expert Committee.

She has led more than 10 major projects, including the formulation and revision of national food safety standards, National Key R&D Program
projects, and initiatives funded by the Beijing Natural Science Foundation. Dr. Zhu has published over 40 academic papers as either first
author or corresponding author, and has served as editor-in-chief for six monographs, in addition to contributing to more than ten others.

Her contributions have been recognized with numerous awards, including the First Prize and the Outstanding Youth Award of the China
Standard Innovation Contribution Award, the Second Prize of the Guangdong Provincial Science and Technology Progress Award, and the
First Prize of the Packaging Industry Science and Technology Progress Award.

HNEETE
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Kenny SUN
CIFSQ Conference Secretariat

Kenny Sun (FME78) BRIEBAEZ NS, BREEMAECFSQASHNERYL. MEERERRIFMS(AFPMKR. #258RNRE5THEA
BESZH, INEE—F#HRETHETV, HEMGAIEMIRVAER, L4 ZEMonsanto. Mobil Chemicals. HoneywellZ&/AS{EER,
EMERARZITNRE— MRS ZIEIEBASFATEX FEXNRERESTENMNELE, b, EBEEEEREIHEFNESRERAREZRSE
&, BESX, thhIREA#AFENBEEASREFXARENREERANEERS . INEEREEMNMIZAFNE TREM S MIESN

MR F TR LM,

Based in Chicago, Kenny Sun is currently volunteering his time as the Program Director for the CIFSQ Conference. He is a member of the
International Association for Food Protection (IAFP). Prior to becoming involved in food safety and sustainability, Kenny has had a lifelong
career in the chemical industry. During a span of 39 years he has worked at Monsanto, Mobil Chemicals, Honeywell and before his
retirement, the Division Manager for Responsible Care & Quality Management at BASF Greater China. In addition, Kenny had also Chaired
the Responsible Care Committee for the Association of International Chemical Manufacturers and is now actively consulting for
multinationals entering China on Environmental Health and Safety issues. Kenny holds an MS degree in Chemical Engineering from Penn
State University and a BS degree in Chemical Engineering from Grove City College.
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Lisa GARCIA
Efrg BRItk
Lisa GARCIA

Executive Director, International Association for Food Protection

EiE D Biography

Lisa GarclaZ TN T EEZSHEMNEREANERRRRIPHNS (AFP) MIMTRK. EREHITRMKDavid Tharpk£IRIKE, LisaxtTF
20233 A LRI, WhFL1997EMAIAFP, FBEMESMITEURMK, FHFI99EETH HMIBLAR. AEEMN26EERE, h—BF5HTELRRE
£, BATFHEHNEINRENRS RRSNERS. BREMNLE. DEFENTRARKEAEERET XBER, BFEEEMARSIIT.
ZE. MEEBEMR T, th7E2023EIAFPH (RRRIPERE) OFRFKRERYNEETFRETEEER. B, ERIAFPHFS TV A
BIA. ZRETEESHAR.

Lisafk 8 7T AL BTTEARZ SR L 20, EMAERERRIPHESZETNEEIMSITIBN T, kST REFTBRARNDS (ASAE) MikH
CAEIAEIEH .

Lisa Garcia is the Executive Director of the International Association for Food Protection (IAFP) in Des Moines, lowa, USA. Lisa assumed
the position in March 2023 after the retirement of David Tharp in April 2023. She joined IAFP in 1997 as Director of Finance and
Administration and was promoted to Assistant Director in 1999. During the past 26 years, she has collaborated with the Executive Director
to sustain, promote, and grow the Association’s programs and Member Services. She has played a critical role in shaping and
implementing the organization’s strategy, including oversight of member services and programs, operations, financial management, and
staff. She was instrumental in the 2023 transition of IAFP’s Journal of Food Protection to an open-access publication

and is currently involved in many of IAFP’s Professional Development Groups, Committees, and Councils.

Lisa earned a bachelor’s in Accounting from the University of Northern lowa and worked as a Certified Public Accountant (CPA) prior to
joining the Association. She holds the Certified Association Executive (CAE) credential through the American Society of Association
Executives (ASAE).

BER

CIFSQX=&EXE, RESRSE, F+—EcEBMER,

REXRELABEFBK, TESMEREHSEREZASFE

GE Zhirong

Honorary Chairman, CIFSQ Conference; Former Counsellor of the State Council, PR China;
Member of the 11th CPPCC National Committee; Former Deputy Director of AQSIQ;
Director of the Expert Committee of China Council for Brand Development

JEH& {4 [h Biography
FHRELFEESERSE. F+—R2EERNZER. REERXRAREBRIBK. PERMESREHESTRERASER

BRAtATRELE, HRTHH—F. FA%. DOIRESRARRATNRAY, FRETRBFMLISE, BATEM.,
SEERALOHRRRREIRK. EXEARLREERIFK. EXRLABIRKH O EHABREOELS OHE N RARS,
PEMRAGRE . WRRRADARE. MR, WS, ERAERIWIOTETSPSETIE.

EEESHEWIOTHNANR. PEIHZREZR. PEHAREELENRSK. PEEBTAMRRAZESK. TEREEREH
SEEREEK. PEORPSERMAE.

Ge Zhirong Honorary Chairman, CIFSQ Conference; Former Counsellor of the State Council, PR China; Member of the 11th CPPCC
National Committee; Former Deputy Director of AQSIQ; Director of the Expert Committee of China Council for Brand Development.

Mr. Ge Zhirong, a native of Shandong Province, China. He graduated from No.1 High School of Qingdao and continued on to pursue his
studies at Beijing University, Shanghai International Studies University. Mr Ge also attended the Engineering Department of Newcastle
University in UK and received a Masters degree in Science. His working career started in 1969 serving as deputy director of the State
Import/Export Commodity Inspection Bureau, deputy director of State Administration of Entry Exit Inspection and Quarantine before
becoming Vice Minister of General Administration of Quality Supervision, Inspection and Quarantine (AQSIQ). As Vice Minister, Mr Ge
was in charge of entry exit inspection and quarantine, science and technology, international cooperation and WTO/TBT-SPS. He is also a
former counselor of the State Council, a member of WTO workforce of State Council, Vice President of China Quality Association,
President of China Entry Exit Inspection and Quarantine Association. Currently Mr Ge is Honorary Vice Chairman of China Council for
Brand Development and Honorary Chair for the China International Food Safety & Quality Conference.
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CHEN Junshi

CIFSQ Conference Advisor; Academician, Chinese Academy of Engineering;

Researcher & Chief Advisor, China National Center for Food Safety Risk Assessment;

President, Shanghai JS Life Sciences Institute

R E & H Biography

GEG, PEIERRLE NEERERZEXNRIEROMRR. BHIE . 1956FEVFILEEXRALEARER, 1968FEHEERERZ
RAEEMREEY, SF-HHEA+TEARBIETEEZRFRAMRS T LA, 1980-1981FLGAEXEN/RERE (Albany) EZE
SEFANRERAZERNZREE, GEPEMHEZNERERS|ERBERRMAIAMK (1987-1998) . FESEFSAIIESEK
(1998-2005) . EFFRMAMFEAZRESER (2007-2017) . F—BERRRLTENBRIHERZASEMEZA (2009-2019) . HF—
FERREMLERAERTIZASEFE, FFRARIM (2010-2019) . KEEMMAEYAYI A HNIBEYIAE (IACG) BEEBEA (2017-
2019) . FERRMITHETE: |fRRREREITE. WESEEXR EFRSERURRVERREL BRRIEZ BEREXE T GESEH),
EHRRE. ERESZMREME RENIZERENEANRARETR. TEFRE. F_EERERLEETRITIZRESHE AR,
ECRERERTENRIIHETRZASHNZRSFEZER. BESRRBRLEEASTREZASAFE. LEEREGRERRREREKS.
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Prof. Junshi Chen graduated from the Department of Public Health at Beijing Medical College in 1956 and has dedicated over five decades
to research in nutrition and food safety. He currently serves as a Senior Research Professor at the China National Center for Food Safety
Risk Assessment, a role he has held since its establishment in 2011. Prior to this, he was a leading figure at the Institute of Nutrition and
Food Safety under the Chinese Center for Disease Control and Prevention (formerly the Chinese Academy of Preventive Medicine).

Throughout his distinguished career, Prof. Chen has held numerous national and international leadership positions. These include:

* Deputy Director, Institute of Nutrition and Food Hygiene, Chinese Academy of Preventive Medicine (1987-1998)
* Vice President, Chinese Society of Toxicology (1998-2005)

* Chairperson, Codex Committee on Food Additives (CCFA, 2007-2017)

* Chairperson, 1st National Food Safety Risk Assessment Expert Committee (2009-2019)

* Vice Chair and Chief Scientist, 1st National Food Standard Reviewing Committee (2010-2019)

* Co-convenor, UN Inter-agency Coordinating Group on Antimicrobial Resistance (IACG, 2017-2019)

Prof. Chen’s research spans a broad range of public health and food safety issues, including food safety risk assessment and
communication, food toxicology, dietary epidemiology, food fortification, and lifestyle-based interventions for chronic disease management.

Currently, he serves as Chief Scientist of the 2nd China National Food Safety Standard Reviewing Committee and Chair of the Advisory
Committee for the 2nd China National Food Safety Risk Assessment Expert Committee.

In addition to his academic and advisory roles, Prof. Chen contributes to national policy as Deputy Chair of the Expert Committee of the
Food Safety Committee under the State Council of China. He is also President of the Shanghai JS Life Sciences Institute (SJLSI).

¥ =R Special Guest Speaker

+&Hr (Carlos ALDECO)
BREERBRR VAR ERPEHERT

Carlos ALDECO
FAO Representative in China and DPR Korea

SEiE 4[5 Biography

RIEHTE2025F 2 17TARBERSERSRRVALRTHEARKIERE.

RTEHR—NAREENIRE, ERVERE. BFXRNRERZZTEAE0RENTLVER. EFARRER, MEKSSEBUF. ¥
SRR EL TR BB SEIKEXR,

EMABKAERRARF, FRFIB09FELERAFERRIVZASHEESEENRR. 2014F2019FFR B FHELRFIEAEHSE,
MEME. MHFRERAEFRY. B, REZR. BLRERBSTEZENR A, IMRIREUEXRERFTIE. 2009
2014F HE), EMNTEORERBENTNN T EMN —EUNSERZRHASEZMUIMIE. 2006 2009FFEFEFHBAKFEERE S
S5RAER. 2003FRARHFLFMIIE, EXFRRIVEE.

TERGHEETHE, WHHSNERTBAFIFEEML A M. FETFARALEFMEAANEBEFERTREMNKFEIRESE T FA.

Mr Carlos Aldeco took up his assignment as the FAO Representative to the People’s Republic of China on 17 February 2025.

Mr Aldeco is a seasoned diplomat with more than 20 years of professional experience in agricultural development, government relations
and international trade. He is a skilled expert in forming strategic partnerships with national governments, research institutions, and the
private sector.

Prior to joining FAO, Mr Aldeco worked as the Chief Representative for China of the National Agricultural Council of Mexico since 2019.
From 2014 to 2019, he served as the Minister Counsellor at the Mexican Embassy to China in Beijing, coordinating the development and
implementation of all marketing, outreach and partnerships activities of the Ministry of Agriculture, Livestock, Rural Development, Fisheries
and Food of Mexico with China. From 2009 to 2014, he was the Chief of the Department of Trade Negotiations and Trade Agreements for
the Latin American Integration Association (ALADI), in Montevideo, Uruguay. From 2006 to 2009, he worked as the International Trade and
Investment Analyst at the Mexican Embassy to Japan in Tokyo. His career started in 2003 at the Ministry of Economy of Mexico.

Mr Aldeco, a national of Mexico, holds a Master of Business Administration from the Catholic University of Uruguay, a Master of Law (LLM)
from Georgetown University in the United States of America, and a Bachelor's Degree in international law from the University of the
Americas Puebla in Mexico.
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Moderators: CHEN Junshi, CIFSQ Conference Advisor; Academician, Chinese Academy of Engineering;
Researcher & Chief Advisor, China National Center for Food Safety Risk Assessment;
President, Shanghai JS Life Sciences Institute

HEABERS () . RARHNENBARNMGS =R B3
T BEREGRRENETHEHOEE
Dietary Exposure Assessment of Sodium (Salt), Cooking Oil and Added Sugar

in Chinese Population and the "3-Reduction"” Campaign in China
LI Ning, Director General, China National Center for Food Safety Risk Assessment

& Regulatory Insights

EFE 85 Biography

FrEtL, HRA, BRRRZEARITETOERE. EXRATENRTEHEERZERASIAEZR, BFRRHAERER L, TERABER
REZEEERK, FEFLEEFSRREHXZESK. TEMNERRSEAVEN. RRRERRITEMEAEREIE FSE5BUEIR
MBEERRIVETEMNNFEITLE, IRTSEERNEB. EXRERNLESTLIERERE, KFRIEXI00 RE.

Dr. Li Ning, a distinguished researcher, serves as the Director of the China National Center for Food Safety Risk Assessment. In addition to
this role, she holds various esteemed positions, including Chair of the National Food Safety Risk Assessment Expert Committee,
Academician at the International Academy of Food Science and Technology, Vice Chairman at the Chinese Institute of Food Science and
Technology, Vice President of the Chinese Association for Student Nutrition & Health Promotion. Dr. Li Ning's primary focus lies in the
fields of food safety monitoring, food safety risk assessment, and applied nutrition. She has made significant contributions to the
formulation and revision of national food safety standards and regulations. Her extensive expertise has been pivotal in leading and
participating in numerous national-level projects, sponsored by entities such as the Ministry of Science and Technology and the National
Natural Science Foundation of China. Her valuable research contributions are reflected in her impressive portfolio of over 100 published papers.
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EHHAFR SWNBEBRBOREE, RNMFESRTE?
Matthias GREINER fEE B FH MBS IR SR AT (BR)EIPT K, RETHEIEM

Global Consumer Protection — Are We Prepared for Ever Increasing Sensitivity?
Matthias GREINER, Deputy President of BfR, Head of Department Exposure,
German Federal Institute for Risk Assessment (BfR)

SEFN A Abstract

S5EREERTREEEEMENBEKAN, FULREEFHRERKLREFAXRANTERBELFERS . ZMHEBTRGIELE TR,
RINBEEZESKALR, BNSNENFEXBINTER, MELRAEEVRREDTFR, MUFRANLZRNNBARTY, Hph—4
BRBETERAFAATETEENDBSRARARTHES, FIWREEE-EEE-XEB TN (LC-GC-FD) 7447, XEEARTF
TERBRT FAERAREHREREREANEE, HEXMNERS I RPERTHMGEE, BERBTRTENNEFR—XBERMETEX
BBk . REUZRIHEEDERBTIER, MMEAFIMESH EEXTHTAERUBITEE IR H R IR,

In seeming analogy to Moore's law of transistor integration, the sensitivity of methods routinely employed by commercial quality control or by
state laboratories increases continuously. This not only holds true for chemical analysis which has gone a long way from titration to today’s
workhorse of coupled mass spectrometry. Rather the same observation also applies to the analysis of biological pathogens which converge
unabatedly towards sequencing. One trend lies in coupling separation and detection techniques that were previously considered completely
incompatible; an example being LC-GC-FID analysis that only became possible when the issue of vastly differing sample volumes between the
techniques was solved ten years ago. While scientists are surely prepared for increasing sensitivity, this is much more doubtful — but
consequently a bigger challenge — for consumers. Increasing sensitivity lays the groundwork for more media hypes. Thus, public authorities are
increasingly challenged to communicate effectively with stakeholders.

JEWE B Biography

GreinerfB T IMTEEBF KSR (BR) BIFFKERBEITHBET, AEEEENEHREEAFESSEMNBIHEESREEELIR,
ENMIESREEEAHBETE (BNEEALDAZmRIE) |, TERRARAVISERNIBIE. KB ERRTRF. CrenerlB Lt E5 2
BNERRER (EFSA) SBRSHMENETRES SN TIEAMNRR.

Dr. Greiner is Deputy President of the German Federal Institute for Risk Assessment (BfR) and head of BfR's Department of Exposure. He is
also professor in quantitative risk assessment and exposure modelling at the University of Veterinary Medicine, Foundation in Hannover,
Germany. He has a scientific background in veterinary public health (Dipl ECVPH). His scientific contribution is in the areas of diagnostic test
validation, risk assessment and epidemiology. Dr. Greiner contributed to several working groups the Animal Health and Animal Welfare Panel
of the European Food Safety Authority (EFSA).
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Parthi MUTHUKUMARASAMY & K& @3 BERD B ST B

Canada’s Approach to The Use of Technology in Food Safety Oversight
Parthi MUTHUKUMARASAMY, Executive Director, International Programs Directorate,
Canadian Food Inspection Agency

EWFEEh Biography

Parthi MuthukumarasamyE I ENER S REKREEGFRE SHTET. EXNRALLE, ParthifimRASFE. LHEMEEREBR ST,
MBRHFE ORGSR, SIPHED-RNTE 5B, EBENEARRTENEERABAET XBEA SBRMNTLESHREBEXAE
TIatE, MRERMEZEMAHER.

ParthiR HFIAI RREBMERMARBEAZAS . AN BEARNEMEVRIF AL, TSSEMERNEFRETE, RARS MDY
AMBAEEMS, RELEERE #TESEHTHUEIREFEMERER, FASLERTEH NIRRT,

ParthiZEMERRREEEBURMERARLYMNA L ERFPEEEIZNISREERS. ParthiENSRSTIMEREIBE L. KEMBEMNZES
M. HAEEE RSMEN. NREENERRZAEMEEELR. ParthiGF2015EE2018FEBANEARHEESRETANBATRIES
MNEREHER. FHRMEARAZASNEARKRBBAK, ParthiZESXTRESEYRESS. RURZURERKH.

A DR EEFRNEESF T HUAARBEMLEA, NERERAEAFNRAREHE LR

Dr. Parthi Muthukumarasamy is currently Executive Director of International Programs Directorate at the Canadian Food Inspection Agency. In
his role at CFIA, Parthi provides leadership for developing, implementing, and monitoring regulatory policies and programs that ensure the
safety and integrity of food, animal and plant products that are exported or imported. He has played a pivotal role in shaping Canadian food
safety regulatory frameworks, working closely with stakeholders across government and industry to safeguard food safety and public health.

Parthi and his team are responsible for representing Canada at the Codex, WOAH and IPPC, leading equivalence discussions with other
countries, negotiating sanitary conditions for export and import of agri-food products, facilitating regulatory cooperation, conducting foreign
audits to verify compliance to Canadian requirements and leading the implementation of electronic export certification system.

Parthi served in a various executive roles within the Canadian Food Inspection Agency and Agriculture and Agri-Food Canada. Parthi has
experience in leading food and animal health program development, operational delivery of regulatory programs, agency transformation,
science initiatives, emergency management and international trade. Parthi has represented Canada (2015-2018) as Senior Trade
Commissioner responsible for agriculture trade at the Canadian High Commission in New Delhi. As head of Canadian delegation, Parthi has
led international negotiations on Sanitary and Phyto-sanitary (SPS) matters, agriculture trade and in development of standards at the Codex.

He holds a Bachelor's Degree in Veterinary Medicine and Master's degree in Dairy Science from Madras Veterinary College and a PhD
degree in Food Safety from University of Manitoba.
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Pamela WILGER E[F & &R S TE RSB TR,
Post Consumer Brands/A S ffl & ¥ R Z R

Progress Through the Lens of Reflection
Pamela WILGER, Vice President of Executive Board, IAFP;
Fellow Scientist — Microbiology, Post Consumer Brands

JEE 815 Biography

Pamela WILGERZLFRAE A MK TTH4E /RAGPost Consumer BrandsA S MMAEYFERF R, WilgerktERAEYF . RENE AL ST
RASEMERRIER. WilgerzTEBERSR. AR, MTAPERS. sERNNEDRRNGIE T TET40E, th2—BNABEYER
BESRAE. BRBEYERRNSEASHALIERE. BT EESIRARTEE T REFEHREMEDREE, BRKSRTEE
BERBEEE. Wilgerk+Z2FE 57 VETEEFSEEVEAR, NFEI. 2ZTMRFTRYFTENNE LR EBHMITWEEK. AT, Pam%k
THEEET ATV ERRE. RESENESHIIIET2E, BENAREVFRIERLEELT R, EIZH], Wiger 7% Quest
International TET 114, &FIEAEI MEVFRMLREFTE, BEIELEBKRE”SRAXNHRR. BaiWigerz TiBEFERR MR
PIMSIITZERASWEIERE, FHTF2027/2028 B FERE RRIPMESEF. B20105FE, Wigerkt—EIBFXEEISOEMBEAREZRS
(BRFR)BEINFARAZREREYI)NFEAFHANRT, FIRMEFERIE. SMRE . REURHRERAXESEROENT E .
it EMicroVal AZE RS R . B20245F1081H#, Wilgerk+1B{FACACHITZERSHNELIEE, HERENBKETFERETHTEAT
£, AREFXTREYD T ARIENHR], BEBNTREEAFZEDNRIFES T HEFZZ TR EHEAM, Bt ER SR IE.

Pamela Wilger is the Fellow Scientist — Microbiology with Post Consumer Brands, in Lakeville, Minnesota. Ms. Wilger is the Technical
Leader and an expert resource of Microbiology, Quality, and Food Safety.

Pam has worked with manufacturing facilities of food, pharmaceuticals, personal care ingredients, animal feed and pet food for 40 years.
She is an applied microbiologist who spent a few years in product development, food microbiology research, and senior leadership.

Her focus has always been on helping the manufacturing plant be the best they can be with minimizing microbiological risk along with
getting the most accurate data possible.

Ms. Wilger often collaborates with industry peers and participates in professional organizations to learn, share knowledge, and maintain
knowledge of current practices for effective food safety controls and programs.

Previously, Pam spent 21 years with Cargill in its Corporate Food Safety, Quality & Regulatory Affairs Department as an Applied
Microbiologist and Food Safety Expert. Prior to that position, Ms. Wilger was with Quest International for 11 years as the facility
microbiologist and lab supervisor, then as a researcher in product development of fermented hydrocolloids.

Pam is currently the Vice President of the IAFP Executive Board and will become President of IAFP in 2027/2028.

Since 2010 Ms. Wilger has been a U.S. representative of the Technical Advisory Group to the ISO Technical Committee 34 on Food
Products, Sub-Committee 9 on Microbiology, actively working on international standard development for Method Validation, Challenge
Studies, Sampling, and Environmental Surface sampling to name a few. She also is a member of the MicroVal General Committee.

Finally, since October 1, 2024, Pamela is a Director-at-Large for the Executive Board of AOAC and is currently Co-Chairing the working
group to update Appendix J on validation of microbiological methods.

Pam received her B.S. and M.S. in Bacteriology from the University of Wisconsin — Madison, while also working at the Food Research Institute.
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Food Safety Unites: Advancing Safer Food through Science and Collaboration
Silvia PEREIRA, Vice President, Corporate Quality and Food Safety, Mars Incorporated

SR A A Abstract

Food safety remains a critical global challenge, with millions affected by contaminated food each year. At Mars, our commitment to Quality
is rooted in our Five Principles and the belief that safe food is a fundamental human right. We continuously refine our processes and uphold
robust standards, ensuring every product we deliver is safe, legal, and delights our consumers.

This keynote outlines the scale of the food safety challenge and Mars’ foundational approach to quality. Discover how Mars navigates
today’s evolving food safety landscape through a culture of continuous improvement, strategic relationship-building, and innovation. By
embracing cutting-edge technologies and championing collective action - within the organization and with global collaborators - Mars is
shaping a safer, more reliable, and trustworthy food safety system.

Join Silvia Pereira (VP, Quality and Food Safety, Mars) as she highlights the transformative power of collaboration in building a smarter,
more robust global food safety ecosystem.

JEE 5 Biography

Silvia PereiraiB{FIRATDHNREBSRRLLEEHE, NRATINLHRABSARLLES. &K, FELTNEE, NXHBRNOIE. ZRIBS.
WHRSBREZTVE (BFERS. BUERNERLE) NESMITRENSHN, BREDNHFL. BERRNEEBETE.,

SiviafTEBR TRt =+, SHEEH. M TEMNEERENREREUEMEATE LN RITHREANASRS . BB ZHT LR,
BIEFEMNLESRRETERRESIE. BESSAMNUERFBRANREL, MUHRENVHEMEMBEREL. E5MF, SiviaZA AN
T FRHFN A S (I X R KBRS .

WIEALERERRLEW (GFSI) IESERL%RIEMNMA, FBRRIBK. SiviexEi 18N TmEBMLKE TEEWANESE, FEaTe
mTE. REMUHEM AEANEIHE, Mmidss 7T =N,

WHRT A —RELRTHRE—"RERESYT —MOVTE EBRE, MNREBMERDEEFHNPRERTHT RHMTFIXIR, Siviaiia
HEZL2NMT R T VHAREFEAM,

Silvia Pereira is the Vice President of Quality and Food Safety at Mars, where she is responsible for the company’s global Quality and Food Safety
vision, strategy, standardization, and governance in support of Mars brands, products, and services. She leads the multi-segment Quality Leadership
Team across Mars’ diverse businesses - including services, pet, and food portfolios - while driving digital, fit-for-future transformational solutions.

With over three decades at Mars, Silvia has held numerous leadership roles of increasing responsibility in Quality and Food Safety and Research and
Development across Brazil, South America, and Latin America. Her broad expertise includes developing and implementing global quality management
processes and standards, building high-performance teams, and fostering a strong quality culture that delivers compliance and synergism across the enterprise.

Externally, Silvia is a recognized industry leader and a key enabler of strategic partnerships. She actively represents Mars as a member of the Global
Food Safety Initiative (GFSI) Steering Committee, among other forums. Silvia’s commitment to cross-sector collaboration has helped Mars forge
impactful alliances and drive innovation in food safety, quality, and sustainability - strengthening the resilience of supply chains.

She is passionate about working for an enterprise that truly lives its purpose: “The world we want tomorrow starts with how we do business today,”
where a drive for Quality delivers better products and better care for a better tomorrow. Silvia holds a bachelor’'s degree in pharmacy and a post-
graduate degree in food industry.
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Syntheses of Epidemiogical Evidence of Nutritional Exposures:
Pitfalls and Opportunities for Risk Assessments and Hazards Identification
John L. SIEVENPIPER, Professor of Nutritional Sciences and Medicine, University of Toronto

SRR A Abstract

Risk assessments and hazards identification are increasingly relying on epidemiological evidence. There are a several important
challenges to the design, analysis, and interpretation of this evidence that need to be considered. These challenges include lack of
perspective on study design, poor assessment of exposures, poor modelling of exposure-outcome relationships, reverse causality, residual
confounding from collinearity and behavioural clustering, indirectness, and selective outcome reporting. Although many of these issues are
being addressed by important methods development (e.g. objective biomarkers of exposure, multi-omics approaches, Mendelian
randomization, substitution analyses, and application of evidence-based medicine principles), there remains an important need for robust
interrogation and evaluation of the epidemiological evidence in determining whether the evidence supports causal inferences.

EFE 815 Biography

John L. Sievenpiper, THEFTMEASREAXEXREFRNFZRTNEZR, ARERTMEAZARESZERREREFPRAT MBS RIGFRE
ERWHRARE, M, BEZETRERNNZRZIDMRAEGHSRKRARET (RETRAEFRSREEEEEFD) BELE,
Sievenpiperf@ T2 —&IMEKRNFR, AL ERZEAHR, BNETSREAEZRRARERNERERMBER., WEFFLXT—1TE
FRAARTRRIE, T EABNYBREMRITREAERBASREMNOOEREEBFMHEANERFTI AL PESTEE M, fthik
BTHEXRM. hEESSIEMN. BREDOCODERBNRKRIEREREE, FERETAINERTRNNERZRSHR. RS 730055
WX, FEAIAA2023FM2024EMN S I AMRA (HRARFHEFI0.1%)

John L. Sievenpiper, Departments of Nutritional Sciences and Medicine, Faculty of Medicine, University of Toronto; Division of
Endocrinology & Metabolism, Department of Medicine, St. Michael’'s Hospital, Toronto, ON, Canada; Li Ka Shing Knowledge Institute, St.
Michael's Hospital, Toronto, ON, Canada; Toronto 3D Knowledge Synthesis & Clinical Trials Unit, Clinical Nutrition and Risk Factor
Modification Centre, St. Michael's Hospital, Toronto, ON, Canada.

Dr. Sievenpiper is a Clinician Scientist who holds appointments as a Professor in the Departments of Nutritional Sciences and Medicine
and the Nutrition theme lead in the MD Program at the University of Toronto and a Consultant Physician in the Division of Endocrinology &
Metabolism and Scientist in the La Ka Shing Knowledge Institute at St. Michael's Hospital. Dr. Sievenpiper completed his MSc, PhD and
PDF training in the Department of Nutritional Sciences at the University of Toronto. He completed his MD at St. Matthew’s University
followed by Residency training in Medical Biochemistry at McMaster University leading to his certification as a Fellow of the Royal College
of Physicians of Canada (FRCPC). He has established an internationally recognized research program focused on using randomized trials
and epidemiological approaches to address questions of clinical and public health importance in relation to diet and cardiometabolic
disease prevention with a particular interest in the role of carbohydrate quality and plant-based dietary patterns. He is directly involved in
clinical practice guidelines development for obesity, diabetes, and cardiovascular disease in Canada and Europe. He is the recipient of
numerous awards including a Stanley N. Gershoff Memorial Lectureship Award, Insulin 100 Emerging Leader Award, Khursheed
Jeejeebhoy Award, CNS Young Investigator Award, PSI Foundation Graham Farquharson Knowledge Translation Fellowship, Diabetes
Canada Clinician Scientist Award, Banting & Best Diabetes Centre Sun Life Financial New Investigator Award, among others. He has
authored > 300 scientific papers and was recognized as a 2023 and 2024 Highly Cited Researcher (top 0.1% of researchers).
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Rapid Antibiotic Susceptibility Testing:

A Potential New Dimension for Food Safety and One Health
REN Kangning, Professor and Associate Head (Research),
Department of Chemistry, Hong Kong Baptist University

SEHFA A Abstract

HEERATEFVENTIRT, BEMSEENENTREERERATMANTE, £ R—RRESERT, ARMTEANDEERS
ZE. EERREFERHFNHABEAFERY, CHBIINBIHANBETHATHERNSBEST, AEANNSHEET £it.
AREFRRIZIERAG R, ARRTHTIEFRMESE.

With advancing food safety standards, microbial detection has evolved from simple colony counting to targeted analysis. Within the One
Health framework, there remains room for enhancing current methodologies. Recent progress in rapid antibiotic susceptibility testing now
enables high-throughput analysis to be completed within hours at a cost of just a few dollars, paving the way for routine on-site screening.
This presentation will overview these technological advances for the benefit of practitioners in the field.

R & Biography

EEFEREERSRZUZREBERFR IR, BERGTFHEALEMNRKACBAREFEE MUREEAR=ARRRHERREEAHARS
BB AT R, M FEEAREREFZLINE LM, HFEFENEXENEEAZERELEHR. AAREF TFHRAKERARE
EMRAETREAENNA. EEENAES, MIENETESEScience Advances, PNAS, The Innovation, Advanced ScienceZ 415 3T -
RRT SEMRIEN., MESERIBRAAIT A SRATMBER " 2 —, HEFTBZERFUNINRA —EEH#TERMATIRLL, KEH
AVEREELT., hEpIEBiomicrofluidicsBEZEERR, [UFThe Innovation, Science Translational Medicine, Nature NanotechnologyZ 414
HTIRSERERBA

Prof. Ren is a professor and Associate Head of the Department of Chemistry at HKBU, co-founder and Associate Director of the HKAP at
Hong Kong Science Park, and founding Director of the biomimicking microfluidics translational research center at Tsinghua Research
Institute, Pearl River Delta. He holds a B.Sc and Ph.D from Tsinghua University and completed postdoctoral research at HKUST and
Stanford University. His work focuses on micro/nanotechnologies in materials and healthcare. Over the past five years, he has published
research articles as a corresponding author in notable journals, including Science Advances, PNAS, The Innovation, and Advanced
Science. Recognized as one of the "World Top-2% Scientists" by Stanford University, one of his technologies is currently being translated
and commercialized. He serves on the editorial advisory board of Biomicrofluidics and reviews for several prestigious journals, including
The Innovation, Nature Nanotechnology, and Science Translational Medicine.
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SFA’s Experience in Managing Regulatory Challenges to Ensure Safety of Novel Foods
Joanne CHAN Sheot Harn, Centre Director, Singapore Food Agency

AN Abstract
Challenges such as climate change and a growing global population have heightened concerns about food security, emphasizing the need to

produce food in a sustainable and resource-efficient manner. New food sources and production systems have emerged as a potential solution
to tackle these challenges. While it has the potential to address these challenges, it is essential to ensure the safety of these new foods.

Singapore first developed its novel food regulatory framework in 2019 and approved cultivated meat for commercial sale in 2020
through this framework. Since then, Singapore has continued to receive interest from companies seeking pre-market approval of novel
foods. The nascent and innovative nature of the novel food industry presents technical and regulatory challenges, but also opportunities
for regulators, academia and industry to work together.

This presentation shares Singapore's experiences in regulating novel foods to ensure safety whilst facilitating innovation, including
updates from the recently enacted Food Safety and Security Act. The session will also highlight key scientific and regulatory challenges
in the field, and current efforts in international discussion and alignment in safety assessment approaches of new foods such as
discussions at the Codex Alimentarius Commission.

&I B Biography

Joanne CHAN Sheot Har@ FIK B R BER R SRZFFONERRZRFFOIE, BRASEHRIZEARAALFRFERRTEEN
Al HEEFRBERATENRITEFONEZERSTE. BEEATERRZEFUORARETREARER, ABBRHITEK
BAFEEEZBEBKREHRALTEEN. BERAZERNNIREREARTARFBE0ENER, FAFIKATEASHERSE
REZASMBAERZBNERLFZITEFZENRVIETT MY 75k, BERTIHNERARBENIREIATIY (BEFIKI2RMES
BWE) PRETXEBER. HEFNE RIFEFMEIESERSHA. FMFETAZNRZGTITHEEARTOEBEASHANKE
EXFFINHISE R UM BN ARRERBREF O NTERASHA. BREEIHEEFT—R, FEILEEIHIEEIX
FRBRFERARNRRBBIRRRTEI—ES.

Joanne Chan is the Head Scientist and Centre Director in the National Centre for Food Science at the Singapore Food Agency (SFA) in
Singapore. She heads the WHO Collaborating Centre on Food Contamination Monitoring in the Western Pacific Region and chairs the
Scientific Committee of ASEAN Risk Assessment Centre for Food Safety (ARAC). She also provides food safety advice to the Director

of Environmental Hygiene Department of the Hong Kong SAR government as a member of the expert committee on food safety under
the Hong Kong Centre for Food Safety.

She has over 30 years of experience in food safety testing and laboratory quality system with contributions to the National Council
Committee for Laboratory (Singapore Accreditation Council) and HSA’s national chemical metrology’s programme on proficiency testing.
She was instrumental in the rollout of the SFA’s Laboratory Recognition Programme (LRP) comprising of 12 private laboratories in Singapore.

She is a member of the Singapore Food Story R&D Steering Committee, advisory board of the Bezos Centre for sustainable protein at
the National University of Singapore (NUS) and executive committee of the Future Ready food Safety Hub (FRESH) which supports the
Singapore’s goal in enhancing resilience of Singapore’s food supply. She believes in building of next generation through education and fulfils
it through her role as Adjunct Associate Professor in the Food Science and Technology Department in the National University of Singapore.
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Driving Regional Market Access for Cultivated Foods:
Prospects, Challenges & Current Developments
Calisa LIM, Senior Project Manager, APAC Society for Cellular Agriculture

TEIHAZA Abstract

BETAXAER VISR F—2EHT b3, &, 7M. FY) SEEHEE, THERSRAMEAE S, hEEENREBFE
EERNR eI, REBREFECRBARNSE, 0EESNOVIFARERBEESRINNE, REBREIFHETARAZE. i8HE
MR SEEREIAA, TUAEMBR. MEERENEREYIRE AP,

According to the APAC Society for Cellular Agriculture's consumer study on 1,000 citizens across four China's tier 1 cities (Beijing,
Shanghai, Guangzhou, Shenzhen) published in June 2025, 77% are willing to try cultivated foods at least once with most driven by their
desire to try new food items. Consumers further highlighted food safety regulation as the top reason that could drive their adoption of
cultivated foods in their diet. Consumers have shown that they are ready and more companies are filing for regulatory approval across
the world. Yet, the regulatory pathway, and thereby the possibility of commericalising cultivated foods, in China remains obscure. This
presentation offers an overview of China's consumers perception and acceptance of cultivated foods, alongside an exploration into the
key challenges faced by the industry and regulators on cell line development, culture media components, and adoption of alternatives
to animal testings.

EIFE B Biography

MEFEETAMAERVFESNESEMELE, HESSOFNTFEHEENNEEXEEAMBRE, NETESMENTMTIN<EEE, B
WRBRHHEXEZENXRER, URHEETHRENRE. ESTEMGEME, EERMZTUIEATEEEKFNAR, H#AE
FIERSMEBERMIE, USESARRIVTENARE, MTHEEEERRNE, DTUREEMARIEMTREERVFESZENS,

Calisa Lim is the Senior Project Manager at the APAC Society for Cellular Agriculture. Her area of focus are monitoring and managing
of regional regulations and policies, alongside key trends that could impact the industry across Asia. Through relationship building
between key stakeholders and the development of science-based reports, advocacy tools, and communication materials, she aims to
enhance the industry's role as a trusted partner in the development of robust regulatory frameworks and standards to advance the
cellular agriculture space. Calisa is also managing special projects such as the APAC Regulatory Coordination Forum and the APAC-
SCA (Student Chapter).
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Cell Culture Medium and Its Risk Assessment
JIN Fen, Deputy Director, Institute of Quality Standards &
Testing Technology for Agro-products, Chinese Academy of Agricultural Sciences (CAAS)

JEFAZ Abstract

WREEFEESMRBERALESNR0, HREEFRRETLSRNRARESWIHEN, R, BFRERDPERDH, THSINFEE.
BESH. ARAREMEINEELENEYR, AREERBESBEFEPHEMENEYR, ETORRETET Nie RERREE, A
B A~ BRI HEMEBIE SRR .

Cell culture medium is central to cell-cultured meat production, with its quality directly determining the final product's edible safety and
market access. However, culture media's complex and diverse components may introduce exogenous chemical risk substances such
as antibiotics, inducers, and synthetic metabolites. This report focuses on chemical risk substances in culture media, evaluating their
health risks based on a tiered strategy, thereby providing foundational data and technical support for the safety assessment of cell-
cultured meat products.

JEIHEED Biography

£7F, WIRR WERFERUBFRRUFAERESKRUVBEAFRFREFK, KENERERPUESTLEYNFE RS HRKRBRAT
HENMRIE, EEREREFNKIEERESHALITNTNE. BXERELERWIMB204M. FEFEL/FNRNSESESE, R
VY RADBEFIFETRZREZRRA, BEXTHER (RRFTITRANNERAVRER) TRERESZERS.

Fen Jin, a research professor, is currently serving as deputy director of the Institute of Quality Standards and Testing Technology for
Agro-Products at the Chinese Academy of Agricultural Sciences. Her research has long focused on the screening of chemical
contaminants in agro-products and mechanisms for regulating food flavor and quality. In recent years, she has led and participated in
over 20 scientific research projects, including the National Key R&D Program and the National Natural Science Foundation of China.
She concurrently serves as an Executive Council Member of the Chinese Association for Instrumental Analysis, a member of the Expert
Committee on Nutrition Standards under the Ministry of Agriculture and Rural Affairs, and a member of the Expert Committee for the
“List of Non-Edible Substances Potentially Added to Food” under the State Administration for Market Regulation.

A6
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Precision Fermentation for Microbial Protein and Lipid: Recent Advances and Prospects
LI Demao, Researcher, Tianjin Institute of Industrial Biotechnology, Chinese Academy of Sciences

TEIHAZA Abstract

MEEEFKENRSMERAONIEEK, SREAREREFEEN XAERIRBRETRERNEN. ATHEEKEESNRE
BR, DAMTBENAREFEARERMARERS, RKEFAOEK, SEECMEMKER T ROTIRE. SREDFISER M
BREFRES, FaARA. TUFA—RSEAERERS, 2—MUHEERNERATESR, ARAENFEEMBENMNE, &
BEAYREIN OREVNERE EEANEEERE THUEENWEENRREATHBEMNNME R, REKESNAANRERZ
EEMRERESE A ENHRAR.

EIHE B Biography

ER, B, FENZERRXRETVEYEARRAMRR, B4 TVEYRGTIERRRANRTA, PERZRFERRRMA
#®E, PERZFREFUHRHESSA, 2EERIUVRENBAZRASTVABIRAZASER, REEAREFRERELLEMYF
AR, {(Fermentation) #£EHRZE. BATHEVNEA/MENREREDFIENR, HABREEFBAWASLELR, EHER. &5
TIRT20LT, FEBRNEREBPEF204I, ZApplied Catalysis B: Environment and Energy. Nature Communication. Biotechnology
Advances. Journal of Agricultural and Food Chemistry. Sustainable Energy & Fuels. Reviews in AquacultureZsEFRrENZ T L& FRSCIiE
X1005E, MEEERAKERGIREIIER_ERXNER GRS IRERAR -ER,

LI Demao, Ph.D., is a Professor and Doctoral Supervisor at the Tianjin Institute of Industrial Biotechnology, Chinese Academy of
Sciences (CAS). He leads the Industrial Biosystems Engineering Research Group, holds the title of CAS Distinguished Professor, and
is a member of the CAS Youth Innovation Promotion Association.

Dr. Li also serves as a Committee Member of the Industrial Fermentation Sub-technical Committee under the National Technical
Committee for Food Industry Standardization, and is a member of the Beijing-Tianjin-Hebei Innovation Platform for Food Nutrition,
Health, and Safety. Additionally, he is on the editorial board of the journal Fermentation. His research focuses on low-carbon bio-
manufacturing of microbial protein and oil, with key technologies currently being scaled up to a 10,000-ton production line. He has led
more than 20 national and provincial/ministerial-level research projects and holds over 20 national invention patents.

Dr. Li has published more than 100 SCl-indexed papers in leading international journals, including Applied Catalysis B: Environmental
and Energy, Nature Communications, Biotechnology Advances, Journal of Agricultural and Food Chemistry, Sustainable Energy &
Fuels, and Reviews in Aquaculture .As a key contributor, he has been honored with the Second Prize of the Marine Engineering Award
and the Second Prize of the Marine Science and Technology Award by the State Oceanic Administration.
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Novel Methods for Risk Factor Identification and Safety Assessment of
Microalgae-Derived Novel Foods
LIU Xin, Professor, Wuhan Polytechnic University

JEPFHAZ Abstract

HEEHNEEHFEATR RESERMESTHESEN, BHAVAEIRPEELESEY. REEDRMITEYERRR T HREE
RGERBSRETE, AREVNETRASEERE. ARXESTFHAZHT AR, TUTHRERFSORNSREM T HE. HRBTw
THETAMERER RAERPREE, ARBEHERERAZE,

JEiIHEEA Biography

g, RNBEIAERE, TERMBFERAZLETEZA, PERPEFSRREEFNSETR, TESEZLINTSELTZSEES
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Xin Liu, Professor, School of Food Science, Wuhan Polytechnic University.

Dr. Xin liu currently leads research in novel food nutrition and safety risk assessment. He is the young chief scientist for the National
Key Research and Development Program, a role in which he explores the nutritional and processing characteristics of microalgae as
alternative proteins. This project dedication to identifying and controlling safety risk factors in microalgae food materials aims to
enhance the sustainability and safety of new food resources. Dr. Liu work not only aims to improve novel food products but also to
ensure that these advancements benefit both consumers and the environment.

Dr. Liu was selected for the prestigious Hubei Province Talent Program. He actively contributes to the scientific community through his
involvement in several influential committees, including the Youth Committee of the Chinese Institute of Food Science and Technology,
the Food Authenticity and Traceability Branch, and the Food Hygiene Branch of the Chinese Preventive Medicine Association.
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Cultured Pork Pilot-scale Production and Safety Assessment
DING Shijie, CEO, Nanjing Joes Future Food Technology Co., Ltd.

TEHZ Abstract

MipEFRNSBIHYAREFESTRANRNE, FEE—MERE., BFARRASHEZMAMEERNTE SEEEXREFOHRK
B MESES, URAERRNEVRESRTHERES, SRESMEEFER 30 £F5x (BBE™ 300 FrRMMMIBZFREN~R)
ELREMMENE, FTHEREREETOMSN. MRESSEMBTIoE. B=7TNHERR, £ MRERSHE. RE, BRENA
KBRS . ARFETH, BHREANSRTE. SEMEUNNHEERBTRENR, 2ARERTHNRSY. MNRENYRI T4
BEAEY. 23, BENOUBRFEFARMEN, RANOWRAEABTIETIRER. EFENR, EOTSRMAAN, B HH
BIBERRRAFNE T REMPIZREAPIRBERRYER, FTERMAREER, ZUBRRMEDUTRE, HFHEBRTRERESLEEM,
BATANARK, BREARBVRRNERES, SEVEASS, THRNRRIFONMMIZFREARS M.

Cultured meat, produced via animal cell culture, reflects first principles. Joes Future Food has three large-scale methods: fed-batch and
continuous culture in stirred tanks, plus perfusion culture in wave bioreactors, enabling production up to 30 kg monthly (capable of
making 300 kg products). A seed-cell checklist covers species identity, cell-bank classification, and release criteria. Third-party tests
show WCB cells are free of bacteria, mycoplasma, porcine viruses, and human-pathogenic viruses. Additives and media components
are benchmarked against approved lists from China, the U.S., and Europe, categorized as legally permitted additives, GRAS, or hazard
additives. Proliferation and differentiation media largely comply with food regulations, avoiding FBS and antibiotics. The washing
formula is food-safe, with characterized washing efficiency and residual-risk substances in the final biomass. Palmitic and oleic acids
increase after differentiation, boosting meat flavor; cultured pork offers creamy, fatty aromas, which, with plant proteins, yields meat-like
products.

R EID Biography

THABEL, FEATARERAEERATERNTE, 2 EHRAZR Mark PostBiZM AP EREIN T E2ARELABALERRKESES
HEFATENE—EL, 26K, th—EREMNEEFRANHRMNPIRESTIE. 2019F, EAFEEGUBRARLTHFEAHE—R
ML FAAE], 2HEE—RMEESRA IO R, 2023FHSFBA TR 57 B R ML st AR P R 4 . AR/
205 E, HIFEEN)X A EARE0RI,

Dr. Ding Shijie is the CEO of Nanjing Joes Future Food. Ding is the first PhD in cultured meat field supervised by Prof. Mark Post, "the
father of cultured meat", and Prof. Zhou Guanghong, the academic leader of Chinese meat processing. He has been actively engaged
in the research work of cultured meat for over 10 years. In 2019, he co-founded the first cultured meat company in Mainland China and
was a core member of the team that created China’s first cultivated meat in 2019. Ding has published more than 20 papers, applied for
more than 30 (including authorized) invention or utility model patents in cultured meat fields.
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Integrating Epidemiological Evidence into Risk Assessment:
The Cardiometabolic Impact and Safety of Non-Nutritive Sweeteners as an Exemplar
John L. SIEVENPIPER, Professor of Nutritional Sciences and Medicine, University of Toronto

TEIHRZ Abstract

Public heath dietary guidelines and safety assessments of additives are increasingly being driven by epidemiological data. An important
example relates to low and no calorie sweeteners (LNCS) and health outcomes. Whereas public health guidelines are universal in their
recommendations to reduce added/free sugars, there are mixed recommendations for the use of LNCS as a strategy to reduce sugars.
IARC recently classified aspartame as a 2B carcinogen and the WHO recommended against their use as a means for weight control or
reducing non-communicable diseases (NCDs) with both recommendations driven by lower certainty evidence from prospective cohort
studies of prioritized clinical outcomes. This greater weighting of the observational study evidence was despite the well recognized high
risk of reverse causality and residual confounding in these study designs and the lack of agreement with higher certainty evidence of
benefit from randomized controlled trials of intermediate outcomes. To mitigate these issues, we developed novel approaches of
evidence syntheses of prospective cohort studies using substitution assessments and change-for-change assessments over bias-prone
prevalent or baseline assessments (the most common approach) of exposure for the development of the European Association of the
Study of Diabetes (EASD) guidelines. Both of these approaches effectively model dietary interventions, producing more biologically
plausible and reliable estimates that agree with the randomized control trial evidence and are in alignment with the recent methods
developed by the WHO for the assessment of saturated fat and health outcomes. In contrast with the results from analyses using
prevalent (baseline) exposure assessments, we showed LNCBS were associated with reductions in obesity, CVD, and CVD and total
mortality in prospective cohort studies and this evidence aligned with the evidence of the effect of LNCSBs in improving intermediate
cardiometabolic risk factors in randomized controlled trials. As the reliance on epidemiological evidence increases, there is an urgent
need to expand the use of more robust methods to inform future guidelines development.

JEiIHEEA Biography
John L. Sievenpiper, TEFMERZREAZEFREFARNERNEZR, BNTRTMNEAZREZERREREZIBAS B SRIER
RERWMRMZRR, o, BEZETRERANZREIDMAEGHESHRAEET (RETHRAREFSNKERERZEEFD) BEIE.

Sievenpiperf+ 2 —RERRFR, EESREAFEEHE, BRIBESREAFZI KR RERNIBERNNFER, EFFLT—1
ERAANHARIE, T FEABTNBIREFRTRE T ERBAS RO NE RS ERRHEANERIIA L TAEEHEM,
KB THFSEM, hEZESSEMN. BRENOOEERFRHNIERLERESHE, FRESHINEANRNNERZRASKR. tIEST
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John L. Sievenpiper, Departments of Nutritional Sciences and Medicine, Faculty of Medicine, University of Toronto; Division of
Endocrinology & Metabolism, Department of Medicine, St. Michael’'s Hospital, Toronto, ON, Canada; Li Ka Shing Knowledge Institute,
St. Michael's Hospital, Toronto, ON, Canada; Toronto 3D Knowledge Synthesis & Clinical Trials Unit, Clinical Nutrition and Risk Factor
Modification Centre, St. Michael’s Hospital, Toronto, ON, Canada.

Dr. Sievenpiper is a Clinician Scientist who holds appointments as a Professor in the Departments of Nutritional Sciences and Medicine
and the Nutrition theme lead in the MD Program at the University of Toronto and a Consultant Physician in the Division of
Endocrinology & Metabolism and Scientist in the La Ka Shing Knowledge Institute at St. Michael’s Hospital. Dr. Sievenpiper completed
his MSc, PhD and PDF training in the Department of Nutritional Sciences at the University of Toronto. He completed his MD at St.
Matthew’s University followed by Residency training in Medical Biochemistry at McMaster University leading to his certification as a
Fellow of the Royal College of Physicians of Canada (FRCPC). He has established an internationally recognized research program
focused on using randomized trials and epidemiological approaches to address questions of clinical and public health importance in
relation to diet and cardiometabolic disease prevention with a particular interest in the role of carbohydrate quality and plant-based
dietary patterns. He is directly involved in clinical practice guidelines development for obesity, diabetes, and cardiovascular disease in
Canada and Europe. He is the recipient of numerous awards including a Stanley N. Gershoff Memorial Lectureship Award, Insulin 100
Emerging Leader Award, Khursheed Jeejeebhoy Award, CNS Young Investigator Award, PSI Foundation Graham Farquharson
Knowledge Translation Fellowship, Diabetes Canada Clinician Scientist Award, Banting & Best Diabetes Centre Sun Life Financial New
Investigator Award, among others. He has authored > 300 scientific papers and was recognized as a 2023 and 2024 Highly Cited
Researcher (top 0.1% of researchers).
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China's Practice in Integrating Evidence for Food Safety Risk Assessment
SUI Haixia, Researcher, China National Center for Food Safety Risk Assessment

TEIHAIZ Abstract

RRRZENERITENNEMSERBT NI SEAEENREES ST . ARERZFERT PEERKRZENEITHEIEREESTRN
KERSHR, ERBEEETEMROBERZSSIENRE, HRIRBALRS, NMELEZRAETERRRENRITEHARA.

The scientific rigor of food safety risk assessment highly depends on the systematic integration and evaluation of existing toxicological
evidence. This report provides a comprehensive overview of China's practices and progress in the field of evidence integration for food
safety risk assessment, with a particular focus on data integration and evaluation strategies during the hazard assessment stage. Using
bisphenol A as a case study, it illustrates the application of evidence integration in food safety risk assessment in China.

TEIHE B Biography

EEEE L KPNEAZY N ITHERAT AR AMERSEAEMATLIE ARRERMEXT BRI Y, BREEARME
BET—RRETEZAGR. FEEXRRREARITEERZRASER. RAXEEFEFITIZEASER. RATUEMRRETT
EITERERRBRA/NA (ILMERAC) iR . RUFEERENZEERSER,

Dr. Sui has long been engaged in research on hygiene toxicology methods and mechanisms, as well as the development and
application of chemical risk assessment techniques. She is responsible for risk assessment of food related products in China. Currently,
she is responsible for organizing the research and development of next-generation risk assessment technologies. She is a member of
the China National Expert Committee on Food Safety Risk Assessment, a member of the National Food Safety Standards Review
Committee, a member of International Liaison Group on Methods for Risk Assessment of Chemicals in Food and Feed (ILMERAC) and
a member of National Agricultural GMOs Safety Committee.
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Application of Evidence Integration in Deriving Health-based Guidance Values for
Per- and Polyfluoroalkyl Substances
DONG Guanghui, Vice Dean, School of Public Health, Sun Yat-sen University

TEIHRIZA Abstract
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HFREET1-1002 08, BTRETFUGELE, AFRIEREEXIPFOS, PFOARE, X3RiIE T INSRPFOS. PFOANS K #—HMRMNEMY .

This study derived the first health-based guidance values (HBGVs) for PFOS and PFOA, and assessed the health risks related to
PFOA and PFOA exposure, based on national epidemiological data from over 10,000 Chinese adults and children. By applying
benchmark dose (BMD) method and physiologically based toxicokinetic (PBTK) models, the established HBGVs for PFOS, PFOA and
PFOS+PFOA were 2.27 ng/kg/day, 0.90 ng/kg/day and 2.73 ng/kg/day based on the birth weight endpoint. Risk assessment indicated
moderate concern of PFOA and PFOA exposure for most population, with most MOEs falling between 1 and 100. These findings
highlight a significant public health concern of PFOS and PFOA exposure, and underscore the need for enhanced monitoring and
further research.

SE& & Biography

ENE FUUAREALDEER, BRK, BE/MELSN AEBRESEREFRAGERSIRETF. FHERESPLITYIE .
REARNZESESANE EEWMA LT, EMBRME 208, BRI E—EEF B IEF 7 Lancet Planetary Health. Nature Mental
Health, JAMA Network&EF#EXRRE2IORE, EAFRERBEFSR _ERIM, AHRARER—FRM, FE RERRELEF
FLEEK ERIBEALERZERSZESR, International Journal of Environmental Epidemiology= 44, Hygiene and Environmental Health
AdvancesBlE %, MR HRERTRZNRRESES.

Dong Guanghui is Vice Dean and Professor/PhD Supervisor at the School of Public Health, Sun Yat-sen University. He serves as
Director of the International Joint Laboratory for Environmental and Health of the Ministry of Education. He has led 11 national projects,
including key National R&D Programs and NSFC projects, and over 20 provincial/ministerial projects. To date, he has published more
than 270 papers as first or corresponding author in journals such as Lancet Planetary Health, Nature Mental Health, and JAMA Network.
In the past five years, he received one National Science and Technology Progress Award (second prize) and two provincial/ministerial
first prizes. He is also Chairman of the Guangdong Society of Environmental Mutagens, a member of the National Environmental
Benchmark Committee, Editor-in-Chief of International Journal of Environmental Epidemiology, and Associate Editor of Hygiene and
Environmental Health Advances. His research area focuses on environmental epidemiology and environmental toxicology.
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Application of Integrated Weight of Evidence in Human Carcinogenic Risk Assessment
YUAN Haitao, Associate Principal Scientist, MSD R&D (China) Co. Ltd.

TEIFAZ Abstract
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This report focuses on the challenges of two-year rat carcinogenicity studies in drug safety evaluation for marketing applications,
including long duration, high animal usage, and limited relevance to human risk. It systematically presents the integrated Weight-of-
Evidence (WoE) approach proposed by ICH S1B(R1), which combines target biology, pharmacology, chronic toxicity, genotoxicity, and
hormonal effects. When WoE indicates a clear carcinogenic risk level, the study may be waived with regulatory approval. If uncertainty
remains, the two-year study is still required to support comprehensive risk assessment. The report aims to provide a scientific and
efficient strategy and practical guidance for evaluating human carcinogenic risk.

JEIHE @7 Biography

REEELTOUEREMRASLSIESE LA, CEFEEFRNELREEEFEATENEBLENR, SITH—REDYSHENRT
%, BREMNAREETHENGRE B (PBPK) KEEIEME. 2018EMAHIZATY, WARDPERHAR (TE) BRAISEERK,
ATNDF. RO FTRIAKEBEZAY (ADC) NEZEHRIIE.

Dr. Haitao Yuan received his Ph.D. in Toxicology from Jilin University in 2014. He subsequently conducted postdoctoral research at the
Academy of Military Medical Sciences and Unilever UK, focusing on next-generation non-animal toxicological assessment methods,
including in vitro testing and physiologically based pharmacokinetic (PBPK) modeling for risk evaluation. In 2018, he transitioned into
the pharmaceutical industry and is currently serving as a toxicologist at MSD R&D (China) Co., Ltd. His work primarily involves the
nonclinical safety evaluation of small molecules, biologics, and antibody-drug conjugates (ADCs).
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The Application of Artificial Intelligence in Evidence Integration
WEI Sheng, Professor, School of Public Health & Emergency Management,
Southern University of Science and Technology

TEZE Abstract

ERARRENEITEIED, ERIEEEAURPHFEATIRERES, SESRMBEEAERE, NABSREARKHALEE
ARERR, ABR. REVIEEBSRM T UFIMBRATR, RAEBNZEADEERERS. BRTRSEEATHERESHRE, BA
TRERAREILRESTHRUEAERADRES.

The efficacy of traditional evidence integration in food safety risk assessment is often hampered by labor-intensive data collection and
the complexity of processing heterogeneous data. The rapid development of artificial intelligence, particularly large language models
(LLMs), presents a breakthrough approach, facilitating efficient and intelligent analysis of diverse evidence. Although challenges
regarding data security, technical accessibility, and explainability of Al models must be addressed, the deepened integration of Al is an
inevitable and critical direction for the field. The continued development and application of Al technologies are crucial for evidence
integration in food safety risk assessment.

EPHEEID Biography

MR Bt AREARALIARNATHEFRAE, ERGXEHTE, BRI STEYNERNRITE, SR5EVNER
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Dr. Wei Sheng is a Professor at the School of Public Health and Emergency Management, Southern University of Science and
Technology (SUSTech). Prof. Wei focuses on the following research directions:Health risk assessment of food contaminants, Burden
of disease calculation caused by food contaminants ,Health benefits and sustainable development of diet-related policies. As a principal
investigator, he has undertaken several research tasks under the Key Research and Development Program of the Ministry of Science
and Technology and General Programs of the National Natural Science Foundation of China. Currently, he is the Member of the
Product Sub-Committee, National Expert Committee on Food Safety Risk Assessment.
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The International Liaison Group on Methods for Risk Assessment of Chemicals in Food (ILMERAC)
Working Group on Evidence Integration: From Disparate Data to Realistic Results

Emily A. McVEY, Chair, ILMERAC Working Group on Evidence Integration; Senior Toxicologist & Risk
Assessor, Dutch National Institute for Public Health & the Environment (RIVM)

TEIFRIZA Abstract
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ILMERAC is a liaison group for chemical food and feed safety risk assessment professionals worldwide, currently hosted by the
German Federal Institute for Risk Assessment (BfR), previously hosted by the European Food Safety Authority (EFSA). Within the
auspices of ILMERAC, different working groups provide the opportunity for experts to focus on specific topics in chemical risk
assessment. The current WGs include NAMs, PFAS, mixture risk assessment and evidence integration. As the chair of the evidence
integration WG, | will present a number of topics which we discuss within the working group, including specifically how to best use
epidemiological data and NAMs to support prospective risk assessment and link to retrospective risk assessment. Topics covered will
include traditional epidemiological data and HBM for both exposure and effect assessment, mechanistic data (NAMs, in silico) as
supportive data and as a stand-alone and concepts of probabilistic risk assessment.

EHE B Biography
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Dr. McVey is the chair of the ILMERAC Working Group on Evidence Integration and works as a Senior Toxicologist and Risk Assessor
in the Department of Chemical Food Safety at the Dutch National Institute for Public Health and the Environment (RIVM). She is
involved in a number of projects focusing on mechanisms of toxicity and improving hazard and risk assessment methodologies, and is a
specialist in neurology and endocrinology. Dr. McVey is also a Vice Chair of the EFSA PPR Panel. Prior to joining the RIVM, she was a
senior regulatory risk assessor at the Dutch Board for the Authorization of Crop Protection Products and Biocides (Ctgb), and a
toxicologist at the Office of Pharmaceutical Science at the Center for Drug Evaluation and Research (CDER) of the US-FDA.
Immediately following completion of her doctorate in molecular medicine (2007) at the Johns Hopkins School of Medicine in Baltimore,
Maryland, USA, Dr. McVey served as the Science Director for a Pew Foundation initiative (PCIFAP) investigating the impacts of
concentrated animal feeding operations (CAFOs) in the United States.
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Using Non Animal Methodologies (NAMs) in a Weight of Evidence Approach
Franck ATIENZAR, Senior Director, Scientific and Regulatory Affairs, The Coca-Cola Company

TEIHRIZ Abstract

In light of recent requests to perform new animal studies for certain food regulated products in Europe, there is a pressing need to make
substantial progress toward reducing and ultimately eliminating animal testing in food safety (Wood et al., 2025). The use of NAMs (Non
Animal Models) into food safety assessments is limited because many NAMs lack exhaustive scientific validations and regulatory
acceptance. For instance, EFSA recently stipulated that “When NAMs are qualified or become validated, applicants are encouraged to
make use of them to provide data on the safety of the novel food” (EFSA, 2024). Unfortunately, the full validation of NAMs can be
extremely time-consuming particularly when comprehensive interlaboratory validation trials are performed. Nevertheless, NAMs, not
undergoing an official validation process, can still play a role in hazard and risk assessment exercises when they are not analysed in
isolation but in a Weight of Evidence approach. Examples of NAMs will be provided based on real cases from different sectors.

JEYHEEID Biography
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Dr Franck Atienzar, who holds a PhD in Environmental Toxicity from the University of Plymouth (UK), is a Toxicologist with over 23
years of international experience spanning the food & beverage, cosmetic and pharmaceutical sectors. He currently serves as Senior
Director of Scientific and Regulatory Affairs at Coca-Cola Services, developing toxicological testing strategies, advocating for
science-based regulations and supporting innovation. Previously, he was heading Non-Clinical Safety at L'Oréal (France), overseeing
global teams across Europe, US and Asia. He was particularly involved in the advancement of Non-Animal Methodologies (NAMs), the
development of new generation risk assessment to register and defend cosmetic ingredients. His 16 years in the pharmaceutical
industry at UCB Biopharma included leading in silico, in vitro, and investigative toxicology teams, supporting drug discovery,
mechanistic investigations, and early safety strategy implementation. Dr. Atienzar has contributed to 37 peer-reviewed publications, 5
book chapters and 27 oral presentations.
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Whole Genome Sequencing (WGS) for Food Safety

TAEIHA B ERRAZENRIHETOMEYIRETE
BREEHA  RAHEEX BSERERRVEAARSREER

Session Chair:  BAI Li, Director, Microbiology Lab, China National Center for Food Safety Risk Assessment

Co-Chair: Masami TAKEUCHI, Food Safety Officer, Food & Agriculture Organization of the United Nations
09:00 XiDEEF Opening Remarks
09:15 {EZ5EPHIERZETH Genomic Surveillance of

EERERERASFELN Diarrheal Pathogens within the

Infectious Disease Prevention and Control System
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Pamela W"—GER U.S. FDA Trends
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Post Consumer Brands/A 5] 4 #) 22 f 2457 Vice Presi.der'_nt of Ex.ecuti_ve Board, IAFP;
Fellow Scientist — Microbiology, Post Consumer Brands

09:55 FH—K, HEREA: Next Generation, Next Genome:
EESB RSN SERANKF & Youth-Driven Pathways for WGS in Food Safety
RANEEE Masami TAKEUCHI, Food Safety Officer, Food and
BAERARRVEAERRLER Agriculture Organization of the United Nations (FAO)

10:15 EF KEERESIRE Analysis of Foodborne Pathogen Transmission and
BT EMREEBSE Traceability Using Large-Scale Genomic Databases
BES M ASEHIE ZHOU Zhemin, Professor, Soochow University

10:35 ZRE8r Break

10:55 Z=HTHSHE Listeria Monocytogenes: Clinical Alerts and
BEMRENIERERSHIERTR Prevention Insights from Foodborne Infections
F#HF WANG Xinyu, Deputy Director, Infectious Diseases
S EKSRELLERBRARE T Department, Huashan Hospital Fudan University

11:15 AF R RLLMAWGSEHIE T Identification of Bacterial Virulence Factors from
MESHEFHER WGS Data for Food Safety
%8I YANG Jian, Professor of Bioinformatics, National

RUSS “ = Institute of Pathogen Biology, Chinese Academy of
BT 4 e BATT oS zs
PEEFNFRBREDFRAMARR Medical Sciences & Peking Union Medical College

11:35 BEFWGCSHTES TP BiZMEIE 4 Whole-genome Sequencing of Listeria
SESESEMMTE AL T E KB TE Monocytogenes Isolated from Retail Enoki

BRE BReRLS KB IEHER L EHER Mushro?ms in China !-Ilghllghts Public Health Risk
ZHAO Jianyun, Associate Researcher,

China National Center for Food Safety Risk Assessment

1155 BRERAFESSLEHNED: Unlocking Genomics for Food Safety:
WHSERENFERAN A RW I HEEEL Advancing WGS Applications and
SR Overcoming Adoption Barriers
MEAKE RREHLSRTRLE TANG Silin, Senior Research Manager,

. Mars Global Food Safety Center
12:15 [O)& Q&A
12:40 BEEFE Networking Luncheon
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Genomic Surveillance of Diarrheal Pathogens within

the Infectious Disease Prevention and Control System

KAN Biao, Director, Institute of Infectious Disease Prevention and Control,
Chinese Center for Disease Control and Prevention

TEIHRZ Abstract
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BEEREEEHTHNENRR, BEETHXRTREREKRATHEYFIMERANF, SARTHFAE, RETRBENREMLED. BIMNLLEN,
ROTEERERFNTE, FEEEENERFNRERERSWETRETER. MEEFRT TERN, HBET RAMVABSRRZEBXERND
MTEHEE A 2 ER A R, BILRAREERBENTREINTTHRRFEIE AEERES T RMENH TN — N ERRRRTESIR.

Pathogenic bacteria remain a persistent cause of diarrheal outbreaks and food safety threats. Compounding this issue, intestinal bacteria are increasingly
exhibiting multidrug resistance (MDR) and extensive drug resistance (XDR), posing growing risks to public health. To address these challenges, China has
established a national laboratory surveillance network for bacterial infectious diseases—the Chinese Pathogen Identification Net (China PIN). This network
carries out pathogen identification, antimicrobial resistance profiling, and genomic analyses to enable early detection of cross-regional transmissions and
scattered but linked outbreaks. It provides crucial etiological data for early warning systems, traceability, and rapid responses to emerging infectious diseases.

The surveillance of diarrheal pathogens is a key component, involving strain collection from laboratories nationwide for microbiological and genomic analysis,
combined with epidemiological investigations. This integrated approach supports outbreak detection, early warning, and response activities. Through this
network, novel subtypes of diarrheal pathogens have been discovered, enhancing understanding of transmission dynamics and pathogen traceability. The
network has also carried out specialized surveillance projects, revealing key issues such as Salmonella carriage and antimicrobial resistance dissemination
among food industry workers. By extracting deeper insights from surveillance and outbreak data, China PIN has become an essential source of information
in managing multi-source, multi-trigger diarrhea outbreaks.

EHERD Biography

W, EFEL, PEERRTHES R OERRTBESRK, fRR BrESH. TENFERRHIE. ARRIREMELEN. FHEEXRATR.
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Dr. Biao Kan is the Director of the Institute for Infectious Disease Control at the Chinese Center for Disease Control and Prevention (China CDC), a
Research Professor, and a Ph.D. supervisor. His work focuses on the prevention and control of infectious diseases, laboratory-based surveillance networks,
emergency outbreak responses, and the development of related technologies. His research centers on the microbiology, genomics, drug resistance, and
molecular genetics of enteric pathogens. Dr. Kan has authored or co-authored over 100 research articles in international peer-reviewed journals. His
achievements have been recognized through numerous honors, including:

* National Candidate, New Century Hundred-Thousand-Ten Thousand Talent Project

* The 10th China Youth Science and Technology Award

* Contribution Award in Public Health and Preventive Medicine by the Chinese Preventive Medicine Association

* “National Outstanding Scientific and Technical Worker” by the China Association for Science and Technology (7th cohort)
* Young and Middle-Aged Expert with Outstanding Contributions, National Health Commission
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WGS: Discussion of Industry & U.S. FDA Trends
Pamela WILGER, Vice President of Executive Board, IAFP;
Fellow Scientist — Microbiology, Post Consumer Brands

TEHZE Abstract

This discussion explores the reason and value in microbiological testing within the food industry, emphasizes U.S. FDA expectations and introduces Whole
Genome Sequencing (WGS) and other molecular tools. While finished product testing serves as a verification tool for preventive controls, it is not sufficient
alone to ensure food safety. The U.S.FDA encourages further characterization of pathogen isolates using advanced methods like WGS, which offers the
highest discriminatory power for identifying related strains. Other various molecular technologies are also discussed that could be used instead of WGS.
Ultimately, the decision to implement WGS should be guided by whether it influences corrective actions and risk assessments in food safety programs that
other technology cannot provide. WGS has been a game changer, but the level of implementation by the food industry varies.
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BENBHEYMFRMNERLEER. EZ B, Wilger&+7EQuest International TET 114, EFIEEL MAEMFRMLEUETTE, MEIEEREKER
KERALXNARR. BEiWilgerz HBEERFRR QRIPHEMTERSMEIEFE, FH¥T2027/2028FBEEFR RIS ER . H2010FEE, Wigerk
T —EHEEEREISOEUEAZRZ(RRTR)EINBAREASHEYFH NRARGOANREK, RIBAEFTZRIE. SEERE . XEMRRERDRH
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Pamela Wilger is the Fellow Scientist — Microbiology with Post Consumer Brands, in Lakeville, Minnesota. Ms. Wilger is the Technical Leader and an expert
resource of Microbiology, Quality, and Food Safety.

Pam has worked with manufacturing facilities of food, pharmaceuticals, personal care ingredients, animal feed and pet food for 40 years. She is an applied
microbiologist who spent a few years in product development, food microbiology research, and senior leadership. Her focus has always been on helping
the manufacturing plant be the best they can be with minimizing microbiological risk along with getting the most accurate data possible.

Ms. Wilger often collaborates with industry peers and participates in professional organizations to learn, share knowledge, and maintain knowledge of
current practices for effective food safety controls and programs.

Previously, Pam spent 21 years with Cargill in its Corporate Food Safety, Quality & Regulatory Affairs Department as an Applied Microbiologist and Food
Safety Expert. Prior to that position, Ms. Wilger was with Quest International for 11 years as the facility microbiologist and lab supervisor, then as a
researcher in product development of fermented hydrocolloids.

Pam is currently the Vice President of the IAFP Executive Board and will become President of IAFP in 2027/2028.

Since 2010 Ms. Wilger has been a U.S. representative of the Technical Advisory Group to the ISO Technical Committee 34 on Food Products, Sub-Committee 9
on Microbiology, actively working on international standard development for Method Validation, Challenge Studies, Sampling, and Environmental Surface
sampling to name a few. She also is a member of the MicroVal General Committee. Finally, since October 1, 2024, Pamela is a Director-at-Large for the
Executive Board of AOAC and is currently Co-Chairing the working group to update Appendix J on validation of microbiological methods.

Pam received her B.S. and M.S. in Bacteriology from the University of Wisconsin — Madison, while also working at the Food Research Institute.
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w—K, HERA: FESNARARETHEERANF 25
BRHEARX KEERRERVARRRRZEER

Next Generation, Next Genome: Youth-Driven Pathways for WGS in Food Safety
Masami TAKEUCHI, Food Safety Officer, Food and Agriculture Organization of the United Nations (FAO)

SEIFN A Abstract

SEFRANFWCS)HAEEBIHANRERAEN. SEREEPNINEBYWAEAVMREN, TESRLTLAER. R, HEE~4
BERN, BUATRMNESER T —REEAN, BXTEAZEKTE, ROEHETEESERRARFAO)UEFE A FHAWCS L BRI 1T
SHHR, BATEETVARERERAZNEYEEFMARRTEIRFNLEBER. MNNALHEIFTREAR (FIETFSNPH
AMREIF AFRAEMARMTNEERET) e, WTFEIKH. £RTERENRRAEXRETE, RERR, XERBEFEENAED
BAATERE (A) NAETEM, BEFEMNEREEXNKEASRITMREMEDEEAMNEABESERE TR, BERSIFESR.
BEAFEHEHALIKEE, £ERENFEATEN R ANCH IR, BEALKEENINERARENENETENFE.

Whole genome sequencing (WGS) is transforming food safety through precise outbreak detection, source attribution, and antimicrobial
resistance (AMR) monitoring. Its sustainable impact, however, depends on equipping the next generation to carry it forward. Building on
the outcomes of FAO’s youth-focused WGS global workshop, this presentation emphasizes the role of young professionals in
embedding genomics and bioinformatics into food safety practice. Their capacity to apply advanced analyses, such as SNP-based AMR
surveillance and metagenomics for microbiome characterization, will be essential to establish long-term, globally interoperable systems.
Looking ahead, these data-rich approaches can also serve as the foundation for artificial intelligence (Al) applications, potentially
making predictive models increasingly reliable for hotspot identification and for exploring the yet-unknown functions of microbial
communities. By engaging youth, investing in education, and fostering global collaboration, WGS can move from promising innovation
to a routine and trusted tool for strengthening food safety worldwide.

RIHE &7 Biography

RANEEEELTEHSERERAWAL (Food and Agriculture Organization of the United Nations, FAO) BB REZEER. HAHFAORL
REREREMEHRZERS (Codex Alimentarius Commission) fRERIZEW, ELXTFNR DR LRI ARG TE, %
VY REHERRSR. AREFERES. BELAE. £ERANF (WGS) . AREHNARLVMERATIEE (A) ERARETHXA
EZNTEMNTEMEM, 5, HEHEEFRENRETS, LHEERSRFEAKBIEN (RVDF) A@mRHRFF. RABLHRE
EFAORE R R MF A(FAO GM Foods Platform), XE—NEIRMMNREMITHEAEREUERE, B ththiER AL RYFEZIN TR, iFExE
EEETMIAFERRFZEAXERFE LM, BN THNEITSEREIBRNNTTE, MUIERRIRERENTE.

Dr Masami Takeuchi is a Food Safety Officer at the Food and Agriculture Organization of the United Nations (FAQO) in Rome, Italy. She
provides scientific advice to FAO Members and the Codex Alimentarius Commission, focusing on risk assessment of emerging food
safety issues and new technologies. Her areas of expertise include food safety aspects of genetically modified foods, cell-based food
production, precision fermentation, whole genome sequencing (WGS), modern indoor farming, and applications of artificial intelligence (Al)
in food safety. She also supports countries with capacity development initiatives, particularly in the monitoring of residues of veterinary
drugs in foods (RVDF). She manages the FAO GM Foods Platform, a global database of safety assessment results, and coordinates
technical publications and training. Dr Takeuchi holds a PhD in food science and human nutrition from Washington State University, USA,
and is committed to advancing cross-sector collaboration and data-driven approaches to enhance agrifood system resilience.
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Analysis of Foodborne Pathogen Transmission and
Traceability Using Large-Scale Genomic Databases
ZHOU Zhemin, Professor, Soochow University

TEIFRIZ Abstract

#TFEnteroBasefIFTZ fPathoBase i, BERERAMAGH AN, BEREMFERENSKEE. NSHBHHRE. HEREM
WITHARE, BTX=XTERRENBERECELR, BTREEERRATSERRIVEZHXRKYE, BRTR"REZTRAHEEHE
ERUIMTHNFREBREE. ZRRARRERRNPREE. KEMEMPERIIRGE T R2RE.

Based on EnteroBase and newly developed PathoBase databases, the global transmission of foodborne pathogens was traced through
genomic and phylogenetic analyses. Using Staphylococcus aureus, Brucella, and Salmonella as case studies, the research elucidated
the cross-border transmission patterns of these major pathogens, revealed the association between global pathogen dissemination and
international agricultural trade, and clarified how the globalization of agricultural products and food supply chains drives transboundary
pathogen spread. This study provides a scientific basis for source tracing, risk warning, and control strategies of foodborne diseases.

JEWHE I Biography

BES AMAREHREE, IHFERE BL4S0. EERE5R RN ESLRERIAEBRESREEALREZARTLA, F
EMEZsHRE M EERHEBEIEZREZR. MetaMEYREERRAETRZE. KEEERESAMEAEB LA, KIABESME
8T, 20254FHTIB B IR 2UTHR R Z 5, EFRSCIHATIA R 1058, H# 31100872k, HEF48, 54 KR IEE ENat
Food. Nat Microbiol. Lancet Microbe. iMeta. Nat Commun. Genome Med. Gut Microbes% &K EFrFEARLTI 4RI,

Zhemin Zhou, Distinguished Professor at Soochow University, Jiangsu Distinguished Professor. He serves as the academic leader of
the MOE Key Laboratory of Geriatrics and Immunology and the Jiangsu Key Laboratory of Infection and Immunity. He is also a member
of the Bacterial Infectious Disease Prevention and Control Committee of the Chinese Preventive Medicine Association, and an editorial
board member of iMeta and Biosafety and Health. He has been awarded eight major research projects, including the National Natural
Science Foundation of China (NSFC) Key and General Programs, and key provincial projects of Jiangsu. In 2025, he was listed among
the world’s top 2% of scientists by Stanford University. Professor Zhou has published 105 papers in SCl-indexed journals, with 10,087
citations and an H-index of 48. In the past five years, as corresponding author, he has published in leading international journals such
as Nature Food, Nature Microbiology, The Lancet Microbe, iMeta, Nature Communications, Genome Medicine, and Gut Microbes.
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FHEHH: RRMBRENERETSHERT
IHF EERFHBEUERBRENEEE

Listeria Monocytogenes: Clinical Alerts and Prevention Insights from Foodborne Infections
WANG Xinyu, Deputy Director, Infectious Diseases Department, Huashan Hospital Fudan University

TEFHZ Abstract

ZFHMFE (Listeria monocytogenes) RAEN VUM EREMERE, BHBILERS. RRMR, W2H. FiE)l. EEARBRIERTA
BMRTERN. EER, BENSSRNAHURRN ZNA, THHERLAESKRENHELSREFTNEY. KRABREBNERE
4+ AE %, EEHRARES, FITEIEERENIRREE. BHESSHEIFERR, 2WERMMEE SRMEERREX PHXETT, 7+
REHMNESRABNRESTHEN, EEARARLTELRESHRBEREIXFENEELS BT,

JEYHEEID Biography

T+ E¥EL, BEEER EETEFSEFREEZSBEEAZR
SEXFHEELLER BAREEE FETEFSITLEERISER

PR EFSERDEENRE TEEZREER KHNERLBOIERIZE M ERLE T
FEETREEFRTREHSERMEDDSESER TETIRTHERERRSERFEAHESHATR

REM SRS HRERELVERSER KEREEEBRERLELENARS

P EEGRRTEERBDSRITEZS R FEETRERARLERESEE, LETRERAHSR SR

WANG Xinyu is the Deputy Director of the Department of Infectious Diseases at Huashan Hospital, affiliated with Fudan University. He
holds multiple professional affiliations, including:

Member, Medical Prevention Coordination and Integration Working Committee, Chinese Preventive Medicine Association

Standing Committee Member, Clinical Microbiology Branch, China Intemational Exchange and Promotive Association for Medical and Health Care
Member, Tropical Diseases Professional Committee, Chinese Association of Endemic Diseases

Senior Travel Medicine Advisor, China International Travel Healthcare Association

Deputy Director, Medical Science Popularization Professional Committee, Shanghai Medical Association

Member, Health Specialties Branch, Shanghai Medical Association

Dr. Wang has long been engaged in the clinical diagnosis and treatment of infectious diseases and is also actively involved in public
science education. Her research focuses on travel-related infectious diseases and the application of artificial intelligence in the
diagnosis of fever of unknown origin.

He has been recognized as a National Advanced Individual in Malaria Elimination Work, and has received several honors, including the
Special Prize for Science and Technology Popularization and the Second Prize of the Shanghai Science and Technology Progress
Award.

Cé6

ATFREZERMPWCSEIE FMES H B FHEH
8l PEEFRZRRREMEMRRATRR

Identification of Bacterial Virulence Factors from WGS Data for Food Safety
YANG Jian, Professor of Bioinformatics. National Institute of Pathogen Biology,
Chinese Academy of Medical Sciences & Peking Union Medical College

TEHZ Abstract

SERANF (WCS) HREXNRBFEMBRETLRETENFER. SHEFRARSRHMEZEM, RAISHEFEF AWGCSHIE
MABAEREMBRENRE. AHAREEFENNSHEFEHIEE (VFDB) BATRELEMNEES HEFHIETR. RN, K%
VFDBHFF 4 7 E 404 T E VFanalyzer, 8EBETWGSEIEAMRIRSIEMSBAEZTNHEF.

Foodborne bacterial pathogens remain a persistent threat to global food safety. Whole-genome sequencing (WGS) offers a powerful
tool for the rapid detection of potential bacterial contamination. However, accurately distinguishing pathogenic clones from commensal
microbiota remains challenging. Virulence factors (VFs), gene products that form the genetic basis of bacterial pathogenesis, serve as
key markers for pathogen identification. Thus, identifying bacterial VFs is a critical step in screening WGS data for potential pathogens
to ensure food safety. For over two decades, our group has developed and maintained the Virulence Factor Database (VFDB), a
dedicated knowledge base and versatile analysis platform for bacterial VFs. To date, VFDB has compiled thousands of known VFs from
34 genera of medically significant bacterial pathogens, establishing the most comprehensive repository of bacterial pathogenesis
information. Furthermore, we have integrated an automated pipeline VFanalyzer into VFDB, enabling systematic identification of known
and potential VFs from WGS datasets.

TEIHE B Biography

%8, Bt PEEFRNERBRAYERRFARR, KENEREDERAFHEXNEDEEXTR, BEAMERSSZEELE
RERANBEAESHETHETENEKE N EERREVELRSHIETLS, RFRESRIEMRNHLELRBE. (EhE
—HBEEEARSCIEB0RE, WETTSIHBIT7000k, Hig%k22,

Professor Jian Yang is a Principal Investigator at the National Institute of Pathogen Biology, Chinese Academy of Medical Sciences &
Peking Union Medical College. He earned his Ph.D. from the Institute of Biophysics, Chinese Academy of Sciences, following his
undergraduate studies at Nanjing University. His research focuses on data integration and mining of microbial genomics, where he has
developed several internationally recognized platforms such as the virulence factor database (VFDB) and the database of zoonotic and
vector-borne viruses (ZOVER). These resources have facilitated the study of bacterial pathogenesis and the control of emerging
infectious diseases. As a (co-first or (co-)corresponding author, he has published over 30 SCI papers in journals such as Nucleic Acids
Research, Nature Microbiology, and Science Advances, which have been cited more than 7,000 times, with an H-index of 22, and
includes three ESI highly cited papers.
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ETWGSH T E @ BZMRIEE FHBRASRMT S AR TERNBERE
BRz BERRMZENRITHET OEIMRR

Whole-genome Sequencing of Listeria Monocytogenes Isolated from
Retail Enoki Mushrooms in China Highlights Public Health Risk
ZHAO Jianyun, Associate Researcher, China National Center for Food Safety Risk Assessment

TEFZ Abstract

N AWCSHKAN 144tk £ T EE BIRMAEEFHEE (Lm) DBHRETHT. BENSHEMNER. REESE/ AR, SHER.
NBEFSFFEIF, BN SERIMDBERHITRORRASNPLLY, RTEHEPIMERTEFERRIEEENR. WCSERRE
T IR A FIEEUR LA TRE, BN MR,

144 strains of L. monocytogenes (Lm) from retail enoki mushrooms were characterized based on whole genome sequencing. All the
isolates were classified into two lineages: lineages | (n = 54) and lineages Il (n = 90) with the four most predominant clonal complexes
CCs (CC8, CC87, CC14, and CC5) which are closely consistent with the ST distribution observed in Chinese clinical strains. According
to WHO/FAO classification based on the LIPI-1 to 4 and inlA gene, 81.9 % were classified as hypervirulent or virulent strains. Core
genome SNP analysis revealed close genetic relationships between enoki mushroom isolates and Chinese clinical strains, especially
for CC8/ST8, CC87/ST87, and CC14/ST91, suggesting potential foodborne transmission. Additionally, 56.3 % harbored the SSI-1
stress survival islet, indicating adaptation to food processing environments. These findings highlight enoki mushrooms as possible
reservoirs for transmitting pathogenic Lm strains to humans, emphasizing the need for strengthened surveillance and control.

TEIHE B Biography

EMAZEMUESHTFAEYFEL, BRI EENERSRMEURENEN . WAMEBURIEMR. T/ TONEFERENEKHIFETOE
FELM, SEERERBANZES. EIEHTERRZES, REBESHEITH. BERFETEITFLIORN, WUE—EE/BNESE
RRPEXEXTE, SEREHXEETH.

Ph.D. from Jilin University in Biochemistry and Molecular Biology. Currently engaged in research on the detection, antimicrobial
resistance, and pathogenic mechanisms of foodborne pathogens. Presided a sub-project of the 14th Five-Year Plan and the Youth
Foundation of the CFSA. Participated in more than 10 projects, such as the National Natural Science Foundation of China, Beijing
Natural Science Foundation, the Ministry of Science and Technology Key R&D Program, and the formulation and revision of national
standards. Published 7 papers as first author or corresponding author in both Chinese and international journal, and contributed to 7
Chinese monographs.

Cs8

BRERAYERARREFHEN: HHESERANFRANAS RELEESL
B DREXRRLETUSAMREE

Unlocking Genomics for Food Safety:
Advancing WGS Applications and Overcoming Adoption Barriers
TANG Silin, Senior Research Manager, Mars Global Food Safety Center

TEHZ Abstract

BREFHNERUESZEMNE, MR T REEBREERLEEHRAENERE . RNNBERAZNE EERFEWEIIIE
SEEANF (WGS) RAEEBMBENRARREEIMRETHIEN . BYRBERIASKEREAINEES, 12008 B0 THIAWCSHIF
BN, ARMREEEERMNEEE N =TT R RR SR EERM. RNETHRKALNFRANEEERANFITE, RRT
DIREMERRELE, FHHEBYMNELEN R BZARELTHFRTESBND FRUMEZE. RENFESERE, ZRELE
T WESH AR AEY N IR AN AR,

Globalization of food production has significantly extended supply chains, increasing the complexity of foodborne pathogen tracking
and outbreak investigations. Our genomics program aims to evaluate and demonstrate the potential of Whole Genome Sequencing
(WGS) in identifying the root causes of microbial food safety issues. By addressing technical and practical barriers, this program strives
to advance the adoption of WGS and pave the way for transitioning food safety management from reactive to predictive and
preventative systems. We explored rapid molecular-based methods for the identification of Salmonella serotypes, Listeria spp. and
subtyping of Listeria monocytogenes, utilizing nanopore-based whole genome sequencing (WGS). While significant hurdles remain, it
highlights the potential of WGS in microbial risk management.

EPHE B Biography

Ef#HEIEEKERRREFUNSEMRLE, ARERMEYNEBER B EMELNARMEE, OFRTITREMER
BRI ETENMRIE, FRASERANFRA#TEREBRRENELERAANMRSEAFER. WERSRAFREER
MEESRABLHEM, AEBLISENHEYRRREMRELN ., N TESEFAXSRENSETHERREERRENZHIREE. BERE
HREST, UERNANFEARARETHEEESE. HWEEEENEREEAEZNTELAMNERSEENTL, HEXEZRAHNE
MIBBER AT FRREERNT %,

Silin Tang is a Senior Research Manager at Mars Global Food Safety Center, where she leads the Microbial Risk Management
Program and Cross-program priorities. Her research focused on pathogen identification and subtyping methods in the food industry,
utilizing whole genome sequencing for source tracking of foodborne pathogens. She earned her Ph.D. in Food Science and Technology
from Cornell University and has over 15 years of research experience in microbiological food safety. Her work includes developing
control strategies against foodborne pathogens, transcriptome analysis under stress conditions, and applying sequencing technologies
for bacterial subtyping. Silin's previous roles involved developing virus vaccines at the Clinic for Poultry at the University of Veterinary
Medicine in Hannover, Germany, and creating pathogen detection assays at BioMeireux in St. Louis, USA.
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Assessing the Risks: Micro Plastics, Emerging Chemicals and Contaminants in the Food Chain g

‘

TAIHA FHEK AR RIRENEITFER O, FEEFNZRRZXEEHLT(2019RU014) T F 8
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Session Chair: LI Jingguang, Professor and Director of Chinese Academy of Medical Sciences Research Unit for Food Safety

(2019RUO014), China National Center for Food Safety Risk Assessment o

Co-Chair: ZHU Lei, Director, Food Safety Standards Center, China National Center for Food Safety Risk Assessment ;EL:

09:00 XIBECEERN B Welcome & Session Introduction ﬁ

09:20 gERiEMFETHNEERENSSIRE PFAS, Bisphenol A and Non-Intentionally Added i

L EYIPFAS. WA KR IEFERIMYIR
IEAA R H 28 7™ & B R XS
EXRAEMILD?

Thomas TIETZ {EE B FRXEE TR T 3 A
(BRI EREMMBNZEMRETE

Substances in Food Contact Materials Pose an
Increasing Health Risk - or Do They?

Thomas TIETZ,

Head of Unit Safety of Food-Contact Materials,
German Federal Institute for Risk Assessment (BfR)

09:40 EIEEMBINHELY G Impact of Packaging Materials on Microplastics
Bl = MR DL Content and Composition in Commercial Milk
B MIAO Hongjian, Researcher,

ERE 524 NE TSRO R China National Center for Food Safety Risk Assessment

10:00 g= SR RIRFISERHEEBARE Characteristics of Microplastic in
YA Seafood and Potential Ingestion Risks
hERER SRR R AN Lihui, Researcher,

7 7 Chinese Research Academy of Environmental Sciences

10:20 BAEFEZES SEMHEIE Non-Targeted Screening and Safety Assessment of
JE#E 5 T % & RS 14, Regenerated Cellulose Food Packaging
HIEE o T AS#HIE DU Zhenxia, Professor,

Beijing University of Chemical Technology

10:40 SEMRERDPETEE: Active Oxygen-Absorbing PET:

R4 5 E MR Addressing the Safety and Recyclability Concerns
RS e EEATOER S Sk ZHONG Huaining, Director of National Reference
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RO E Rk == (TR 2 Guangzhou Customs Technology Center
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HE XA LTS NI FR R ZHANG Lei, Researcher,

== i i e China National Center for Food Safety Risk Assessment
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Ao bR Microplastics Analysis in Food
WepE ST ZHANG Xiaodan, Application Engineer,

AR E)ERRA SR B TR Agilent Technologies (China) Co., Ltd.

11:40 FHE RPN EEASHEIFEM . Detection, Migration, and Exposure Risk Assessment
FRMEEREIEE of Bisphenol Compounds in Pre-packaged Foods
BE hERVASEXRSREREHE ZHAN Jing, Associate Professor, Department of Nutrition

and Health, China Agricultural University

12:00 HEERLERPRRBRIFE: Impurity Criteria in the New Plastic Regulation:

X4 KBS TR Y B Impact on Risk Assessment

Sander KOSTER Sander KOSTER, Department Manager,

- S iyt A3 AR = Advanced Packaging Systems & Analytics,

ERUL D BEMBATA Nestlé Institute of Packaging Sciences, Nestlé Research
12:20 BEEHFE Networking Luncheon
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RaZERME P EFRENS SUREL SYPFAS,
WEMA KR BRMYRIEML B 5 EfERAR—ESIREMILL?
Thomas TIETZ {EE R IHERPT(BR) R MEMHZEMREEE

PFAS, Bisphenol A and Non-Intentionally Added Substances in

Food Contact Materials Pose an Increasing Health Risk - or Do They?
Thomas TIETZ, Head of Unit Safety of Food-Contact Materials,

German Federal Institute for Risk Assessment (BfR)

TEIHRZ Abstract

DIRARNERETBYMRNTE L RERHER. BN, RUMETROTIHY (WRR. BEVIRESY) NTEEOEEZN, 5
RN, BESEFEEENTE, NBASERGENSFRENEY (PFAS) SCAMRNSEFSEEASIHFETIRES . ML,
WERFEERRNEE BR—FLRIER, HREFLERELSHERR MEM LI R NEE . (EESREMLG?

AREEFARBRG), EAEER: KENG. NFEESLRANENTREANARE. SURTERABITIRAT, WA REEEHE
BERHEALRBXHREITHER.

Developing analytical technology is able to detect migrating substances at ever lower concentrations. In addition, possibilities to detect
and identify yet unknown migrating substances (e.g. impurities and degradation or reaction products) increase. Meanwhile, toxicological
reference points for known substances like Bisphenol A or Per- and Polyfluorinated Alkyl Substances (PFAS) show a tendency to be
constantly lowered due to a developing toxicological database. As a result, the impression arises - also transported by media - that
consumers are growingly at risk from substances migrating from food contact materials. But is this actually the case?

This talk tries to show at selected examples, that competent authorities, scientific communities and industry should aim for
improvements in study quality, data assessment and communication in order to provide meaningful risk assessment outcomes to risk
management and consumers.

JEifE & Biography

Thomas Tietzi# + R EE BB RBE AW R (BR)' & RIEMMR LTS MREET. MWEEREEEHATRLGIRCFESSEET.
thEERMNERTEREFSANERENTEYCONTAMERAERFTT YRR TEARRA, BIIREFSAR REMMEIFCIMETRARSR
EfR THRAREFSARIZEZ RS 4 WIREMBMD ) BIE T EER R,

Dr. Thomas Tietz is head of the unit "safety of food contact materials" at the German Federal Institute for Risk Assesment (BfR). He
studied Chemistry and Toxicology in Berlin and Leipzig (Germany), respectively. He was part of the working group on mineral oil
hydrocarbons in food of the EFSA CONTAM-panel and is currently a member of the working groups on food contact materials and BMD
modelling of the EFSA FCM-panel and Scientific Committee, respectively.

D2

BRI HEFNPHMERNSENMM NN
HER ERRmRENRTETOHRR

Impact of Packaging Materials on Microplastics Content and Composition in Commercial Milk
MIAO Hongjian, Researcher, China National Center for Food Safety Risk Assessment

TEIHAIZ Abstract

AMREB|RTESIRUAL, BUBENESHKRFDHERPR/NERNSE. A, PRESES—RAREREREATRERT, KE
fggﬁﬁﬁgﬁﬁﬁgﬁﬂﬁﬁ\ ERBEHSERHM/MERBEANEN, MIERARERMXN—RATHEANE, HEENEITHHIE
R ENEMEUE ST,

EPHE B Biography

HER ERXERRENRITFERD, HRA. BEREUIREEERECHI—BE. BEREARENEITEFOFEIREREEE.
TERRAESSEAVEERNTTR. 2ESALNFSREYNEGITME. §REMMTREEURNTRKE TS, TRHERBANZEES]
N, BREAMEFISINA, SEEREAMEZTE. ERBFEIESERBS6M. FHERREERFPEFEITIN.

Dr. MIAO Hongjian is a Professor at the China National Center for Food Safety Risk Assessment (CFSA). His work focuses on the
standardization and consistency of data from national testing laboratories, quality management of CFSA’s specialized laboratories, and
the analysis of pollutant exposure through the Chinese Total Diet Study. He is also involved in the risk assessment of environmental
pollutants in the national breast milk monitoring program and in the detection and risk evaluation of hazardous substances in food
contact materials.

Dr. Miao has led a project funded by the National Natural Science Foundation of China and a sub-task within a National Key R&D
Program. He has also participated in six additional major initiatives, including National Key R&D Programs and intergovernmental
international cooperation projects. In the field of food safety regulation, he has overseen the formulation and revision of three national
food safety standards.
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Characteristics of Microplastic in Seafood and Potential Ingestion Risks
AN Lihui, Researcher, Chinese Research Academy of Environmental Sciences

TEZ Abstract

A MRS FESTTRES, HARAEENE~SRANETEDTRNE BB ERHABXNEENR ., AT, SERETIeYsEHEA
B RNEBE M IR R I X BRI B ER MRS TN TR, EXMMRG, RIAE T HEBRAERSMEINIENES LD S
HREER, I, RNEEIHETeAARESH. ZEMHESETOMEET L, XELTNESRTRBRNTREERGET
FHNER, FEBMTHEREPHEBREENREE TS,

An increasing concern is centered on the detection of microplastics and their associated health risks across various environments,
including marine organisms that are consumed as seafood. However, the transfer characteristics of microplastics in seafood through
the food chain and the potential impacts of cooking on microplastics in seafood remain poorly understood. Herein, we investigated the
occurrence of microplastics in various field marine organisms. Furthermore, we comprehensively evaluated microplastic variations in
fish muscle tissue after boiling, steaming, and frying. These findings provide novel insights into the presence of microplastic in seafood,
advancing risk assessments for dietary microplastic exposure.

7B & &[h Biography

Zys, B, PERRNEMARMAR, BLESH. TENEHREERNE SHENTESERENAGRERZWER TR, AR
BERENNERTAEREEAIE, ERRIENSS5TEREAMALTMEMNE ZIW, TEEnviron Sci Technol, Water Res%Z#E& AT
SKEZRRXEE ., EHESHEBRAIELTR, £X5 5UNEASHIAPECIER T B XM R ERR CER .

Pro/Dr. Lihui AN, a researcher and doctoral supervisor at the Chinese Research Academy of Environmental Sciences, specializes in
examining the impacts of environmental plastic waste and microplastics on ecosystems and human health. Additionally, he provides
technical support for the management and governance of environmental microplastics. He has undertaken and participated in
numerous projects, including those funded by the National Key Research and Development Special Project, and has published
extensively in esteemed academic journals such as Environmental Science & Technology and Water Research. As a technical support
expert for the Ministry of Ecology and Environment, he has been involved in international consultations on microplastics within
frameworks such as the United Nations Environment Assembly (UNEA) and Asia-Pacific Economic Cooperation (APEC) on multiple
occasions.

D4

BAFERER MmIZRMELAIREE @ 7% & KBS TR
HIRE ER TRFHIR

Non-Targeted Screening and Safety Assessment of Regenerated Cellulose Food Packaging
DU Zhenxia, Professor, Beijing University of Chemical Technology

TEIHAZA Abstract

WETAREFTIZBEAATRAEENR. WAERRHETT =FRYENY (10628, 95HZE, UZR) KIEHRE, MUPLC-
QTOF-MSHIGC-MSHt{TIFEEE L, B LLRIBYNEREEMENFORE, ~RPREFNDELIRERE, HFIZ-RFEE TR
KRB, ARENTREHRZ CEMEEEANANE, TRBHREEHBERINERENEEB~ ENFTEREMR.

Regenerated cellulose food packaging is increasingly widely used due to its renewable raw materials and excellent environmental
performance. However, because its production process is complex, the safety of the regenerated cellulose food packaging needs to
study carefully. In this study, we first collected the packages produced by traditional and new technology, and then HS-GC-MS was
used to screen the volatile potential migrants in the package. Three food simulants were used for migration tests. The migrants from the
regenerated cellulose food packaging during the contact with different foods were non-targeted screened and semiquantitative by
UPLC-QTOF-MS and GC-MS. The results show that 44 kinds of substances migrated to food simulants, and assessed their risk in
conjunction with production processes. By comparing the exposure and safety threshold values of migrants, it was found that
polyethylene glycol and allure red pose health risks and should be paid more attention

SRt B Biography

HIRE 2R, BLESH, 4IRS L, TEETEE-REFAFABRELAERPRERS VAN T ENEILRIFET X
NR, FRESREMRMENGREEMRLZESUTR, MITIZXNERSRNEN, 2012648 X LT EREMIFEFEE. EARRAK
HEREARFESRALBRELIMIME, 7 Analytical Chemistry, Food Chemistry. Z 83T F2X R 10085, SCIEXB0LE.,

Professor Du Zhenxia, Ph.D. Supervisor, Analytical and Testing Center, Beijing University of Chemical Technology.

Her research primarily focuses on the development of analytical and screening methods for trace components in complex matrices
based on chromatography-mass spectrometry (GC-MS/LC-MS) techniques. She also conducts studies on the safety of food contact
materials and pharmaceutical packaging materials, as well as the impact of processing technologies on food quality. In 2012, she
worked as a visiting scholar at Purdue University, USA.As a principal investigator, she has undertaken numerous projects funded by the
National Natural Science Foundation of China and provincial/municipal-level programs. She has published over 100 papers in journals
such as Analytical Chemistry and Food Chemistry, among which more than 80 are indexed in SCI.
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Active Oxygen-Absorbing PET: Addressing the Safety and Recyclability Concerns
ZHONG Huaining, Director of National Reference Laboratory for Food Contact Materials (Guangdong),
Guangzhou Customs Technology Center

SEIFIZS Abstract

24, SAEREMHRES (0S) PETEXMNZTENB R ERMEREMAORETRLD . AMRBESMFPEGRTELE. FELM. EEX
HHRUARTENTE, THTHRENE. ER2A5U, FAMYRTEGTISEXSTIRNENSERE, RAFEEBENR, b, &
RERHEEBLLLAIMNEN BEFELETEERNL MANEEE—DMETXENIREL, SXPETELREEF AERIINETE.

oxygen scavengers related safety risks and their impact on PET recyclability have received insufficient attention. Here, we
systematically assessed safety risks by analyzing the migration of volatile, semi-volatile, non-volatile substances, and inorganic
elements from various PET bottles. Six substances showed the possibility to exceed their Threshold of Toxicological Concern or
reference limits, indicating potential risks. Additionally, the effects of OS on the color of recycled PET were examined, revealing
significant color shifts with higher proportions of recycled resin. Outdoor exposure worsened visual changes, further hindering recycling.

&I & Biography

WRA, BESHEAENER, BEXRAREERTEFTIZRASRBEXTRIZSER, BRABRRTIVZERESZR, £ERRE
BEEMME RS SIRECRAZARASER (KH&. BRER) | ISO/TCB6IMERSE, THNSEHEERERLSRE. BRIFE
MATWFRAESST, REEREAMAITNNE RS, EXEARNFESH LIMESERE . SBRIFT21IM; FREADERHTRAHL16IT;
REEFI8M,;, AKRILXI60KE, HASCI/EURT0E.

Professor, State Council Special Allowance Expert. He serves as an expert member in multiple technical committees, including the
National Food Safety Standards Review Committee, the Inspection Committee of the General Administration of Customs, and the
National Technical Committee on Food Contact Materials Standardization, among others. He has contributed to the development of 53
standards; undertaken 21 national and provincial-level research projects, including key projects under the National Key R&D Program
and the National Natural Science Foundation of China (NSFC); received 16 provincial and ministerial-level awards; obtained 18 patents;
and published over 160 papers.

D6

FHHPFASSRIRDMT: §i4 BIRFRK FPFASs & B & STk
k% ERRRLTENRITETOMRR

PFASs in Cow Milk: The Concentrations of PFASs in Feed and Water and their Contributions
ZHANG Lei, Researcher, China National Center for Food Safety Risk Assessment

FEIHZ Abstract
WREEESMUZMNFI . RAKMER RPFASSHTIE, ARTREENE, FBREARRMONELRE BIENEHAE. UK
EN~ILE, HiTFILFPFASSEERIE, HIEEPFASSHIRIR R,

PFASs were measured in cow's milk, drinking water and feed from multiple ranches across the country, and repeated measurements
were carried out to obtain more representative measurement data. The main sources of PFASs in cow's milk were estimated through
feed consumption, water intake and milk production, providing support for subsequent PFASs prevention and control.

EPHE B Biography

K& Bt ERERTENARIHETO BRA. TENERRLEESHRRR. MEE_BRAREERFAFITIZRRZER. BRI
ERRE =N RRTHEER. PESEXSUTESEFTVERSERS, IHERARANFESIM, ARSCIXFORE.

Zhang Lei, PhD, is a researcher at the National Center for Food Safety Risk Assessment. His research focuses on food safety and
environmental health. He currently serves as a member of the Second National Food Safety Standard Review Committee, a review
expert for the "Three New" food categories of the National Health Commission, and a member of the Computational Toxicology
Committee of the Chinese Society of Toxicology. He has presided over three National Natural Science Foundation grants and
published over 80 SCI articles.
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Agilent 8700 LDIR Chemical Imaging System-Accurate Microplastics Analysis in Food
ZHANG Xiaodan, Application Engineer, Agilent Technologies (China) Co., Ltd.

JEIFNZ Abstract

ZIFRATIFIAST00 LDIRLIIMNREHAF A4 T HERNKEEMBRAAR. A7 RAKBEINKS BT REERFERNEE, TMERE
AR T R A9 oI 17, RFERIEW 78700 LDIRLSMRRIBECIEAE (0.8um, 25mm) HITHBREMSITNBAAR. ZAXK
ERIENRERBENERN, #—384T BPESLENTERRE. RATEHERBRAIRG. EMNRSETMRAESETTE. &
R EERFEX$8700 LDIRAL S ik R & MU EBRUR AU AR 7T R THEAAIN B,

Agilent has developed a fully automated solution for microplastic testing using 8700 LDIR infrared imaging technology. In order to solve
the problem of complex and time-consuming operation in the testing process of microplastics and realize the feasibility of large-scale
monitoring of food samples, Agilent has launched a solution for in-situ analysis of microplastics using 8700 LDIR infrared imaging
combined with a filter membrane (0.8um, 25mm). This solution further simplifies the workflow of sample pre-processing while ensuring
the accuracy of test results. The software can automatically complete particle identification, qualitative and particle size statistics. This
lecture will provide a detailed introduction to the in-situ testing solution for food microplastics using 8700 LDIR infrared imaging.

JEWHE TR Biography

T2 MARERRE (FE) BRAT, BEAFAESRLEATRT, TERFREFLAN. HE. LIRS TS~ RER

?I‘;E)'E—Eﬁﬂiﬁﬂfﬁﬁﬁﬁﬁﬁﬁlfﬁo M20155 1, FEMERBROIMENAZNFELTHE, ERBREAOTNRXARETEFEENT
P2 Lo

Joined Agilent Technologies (China) Co., Ltd. in 2012 as an application engineer for the molecular spectroscopy product line. Mainly
responsible for pre-sales/after-sales application support and application solution development of products including infrared, Raman,
ultraviolet, and molecular fluorescence. Since 2015, | have been engaged in the development of infrared detection methods for
microplastics and have extensive work experience in the field of microplastic analysis.

D8

TR &P LA YRR, EHRE XTI
BE TERIVKRFERSREREBE

Detection, Migration, and Exposure Risk Assessment of
Bisphenol Compounds in Pre-packaged Foods
ZHAN Jing, Associate Professor, Department of Nutrition and Health, China Agricultural University

TEIHAZA Abstract

FEMEMMEIEERFRE 7 13FNMEMLEY (BPs) , HFRHEERESHNEXNEMF (BPF) , REREESHNE44-TAZERH
(TDP) . BETIHEMFIXNEESLERR, HEXEMIMBUFEBPsHITHZE N, BPsHIEERIBAE (CDI) SEE#0.1-961.81 ng/kg
bw/dayz [8],

In this study, a total of 13 bisphenol compounds (BPs) were identified in 63 commercially available pre-cooked food samples from
China, among which bisphenol F (BPF) showed the highest detection frequency, while 4,4’-thiodiphenol (TDP) exhibited the highest
concentration. Packaging migration was identified as a significant contamination pathway, and heating within packaging further
increased the release of BPs. The estimated chronic daily intake (CDI) of BPs ranged between 0.1 and 961.81 ng/kg bw/day.

SR B Biography

EE MERIV KRR,
EENMRAERRMEZESFE, BHTREMCESREMNREN . BERRSEEEERIHITE.

Zhan Jing, Associate Professor, China Agricultural University
Jing Zhan's research focuses on food safety and toxicology, with an emphasis on the trace analysis of foodborne chemical pollutants
and their effects on intestinal health as well as the underlying mechanisms.
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Sander KOSTER &4 F/ BBl AR

Impurity Criteria in the New Plastic Regulation: Impact on Risk Assessment
Sander KOSTER, Department Manager, Advanced Packaging Systems & Analytics,
Nestlé Institute of Packaging Sciences, Nestlé Research

FEIHZ Abstract

Recently a new amendment to the plastics Regulation in Europe (351/2025) was published introducing the concept of purity criteria. For
petitioners of new substances, impurities that are part of newly submitted substances should be risk assessed down to 0,15 ug/day.
Though this requirement is not for the end user, an example will be shown what the impact would be if this requirement would also be
applicable to the end user of the packaging materials. The presentation will explain how Nestlé considers these purity criteria related to
analytical methologies. The other approach is related to biological assays such as AMES and HPTLC-Umu-C for which a few case
studies will be presented. Limitations of analytics and bioassays will be presented.

TEIHE B Biography

Sander Kosterf@+7EFIBHEMS A ZZI NS, FHEMBIEAEFSH FHERRMESRAYRSEELHM., ERTWDRR

AREHTELEWRE, MMATZERENTENARFARARTEAE, BESENER, NELEHBRMMTIE AFETEH

FEEMRNSESECTRENT T AL THE. SanderGRILSIXTFFEASEZCTREITHARMNEZTSN TEAMR, FHIBEILSI

gﬂgﬁi%ﬁﬁﬂ%ﬁlfﬁéﬂﬂ’ﬂéﬂi’n BRI, SanderfBENIFHTERMNBLBERFZMINATA, 2EERE. HENTHEHTENE
Ko

Dr Sander Koster studied analytical chemistry at the University of Amsterdam and obtained a PhD in polymer mass spectrometry at the
Institute for Atomic and Molecular Physics (AMOLF-FOM) in Amsterdam. After his postdoctoral studies at University of Neuchatel
(Switzerland) he moved to TNO in Zeist, the Netherlands for 6 years as a senior scientist in advanced food analysis where he was
responsible for new analytical developments to evaluate food safety based on the threshold of toxicological concern (TTC) applied to
packaging materials. Sander was member of an ILSI| working group on the use of TTC to assess the safety of unidentified peaks and
chair of the ILSI working group on non-intentionally added substances (NIAS).

At present Sander is department head in the Nestle Institute of Packaging Sciences based in Lausanne, Switzerland leading experts in
packaging safety, performance and sustainability.

75



EmdSRUERERESENNEEE
Managing Food Allergen and Mycotoxin Risks

TAEEA

09:00

09:20

09:40

10:00

10:20

10:40

10:55

11:15

11:35

11:55

12:15

12:30

YANG Dajin, Director of Risk Surveillance Division 1,

China National Center for Food Safety Risk Assessment
Session Chair: g Kit ER R MmTE NGO SN —=F1E

RS UR

RESASAESRERRR SN
HR# ER B mRENEITEHO
R SN —=

WEERR: RUTH. RUTFHZRITHF

FHEMAT R TR R R M E R R R
Bt X R mEENETHEROHRA

FEAYFRNERRER
WX HR

Kellanova/A 5]

TN, FREFMBXEFTR

AmEENERNERSREEN RS
1Ml B X SRBE A 52

M AR S FEN SV EARNDERAS
BT NETHEEE

EHERKEEE: £, BETNSERAM
Farai MAPHOSA
KREADERRARE EE-FHIKRER

FE
HESREIBR/AESRNERN
IFBERERRAESERNRTERR

&
EXREIVAEERNEMRREARR

BREXRAREPLAFSRAREREIEK

BR%
BREXRBRREPOSRAMELEE

RAEBZRAESRSRFHEMNRERS R
TREE
RER VAR A RN THRAHRR

ARRESRHSEAERE ™ mE RN

#E PER LR
R R SHNEATRFHIRR

Q&A

KIET&

Food Allergens

Management Strategies and Practices to

Food Allergens and Mycotoxins

YANG Dajin, Director of Risk Surveillance Division 1,
China National Center for Food Safety Risk Assessment

Dual-Dimensional Research:

Food Allergy/Intolerance Epidemiology &
Gluten-Free Standards Exploration

CHEN Yan, Researcher,

China National Center for Food Safety Risk Assessment

A Practical Approach to Allergen Detection,
Risk Assessment, and Preventive Controls in
Cereal Products

LIU Guangdong (Leo),

AMEA Food Safety Auditor, Kellanova

Research on Precise Prevention and Control of
Mycotoxins in Dairy and Pant-based Raw Materials
and Corporate Response Strategies

HAN Xiaoxu, Food Safety Risk Assessment Manager,
Inner Mongolia Yili Industrial Group Co., Ltd

Allergen Risk Management: Detection, Regulation,
and Global Compliance

Farai MAPHOSA, Global Food Safety Director -
Specialised Nutrition, Danone

Break

Mycotoxins & Dual Allergen/Mycotoxin Detection

Study on Risk Early Warning of Mycotoxins in
Grain at a Wide-Area Scale

YE Jin, Researcher, Academy of National Food and
Strategic Reserves Administration

Mycotoxin Risk Management Practices of
Mars Global Food Safety Center

ZHAO Yueju, Senior Research Manager,
Mars Global Food Safety Center

Early Monitoring and Early Warning Technologies for
Food Spoilage and Mycotoxin Contamination

XING Fuguo, Research Director,

Institute of Food Science and Technology CAAS

Advances in Feed Mycotoxin Detoxification
Technologies and Product Efficacy Evaluation

FAN Xia, Researcher, Institute of Quality Standard and
Testing Technology for AGRO-Products of CAAS
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Management Strategies and Practices to Food Allergens and Mycotoxins
YANG Dajin, Director of Risk Surveillance Division 1,
China National Center for Food Safety Risk Assessment

FEFZ Abstract

BEAHEREIHENMRRSEXOIIR. BRIMIRERNTTE. BEARAESR, DINENBAREEEREELHENRR
SEVENMRTEER, SRRBIEEMITAY> HM TSI B iRt T RE

This presentation will begin by concisely outlining the current global and domestic focus on allergens and mycotoxins, highlighting key
research priorities, directions, and existing technical challenges. It will then introduce each speaker and their respective research
progress in these areas. The session will conclude with a forward-looking perspective on the expected outcomes and achievable goals
of the forum.

&I & Biography

BA#, B, ERRSRTEREFEPOREEN—FEE. ARR SEXERZENIAZEASRIFEAZERRERPRATE
MR R, TEARRRMIRIRTE, B TERATRENKRTEHEHIE, BRARBEYERRRTAMBNERAERER
—EEEATREARAESRENK KN TENELRER.

Dr. Yang Dajin, Research Scientist, Director of Risk Surveillance Division 1 in China National Center for Food Safety Risk Assessment.
During 2011-2012, he served as a senior visiting scholar inOhio State University focused on developing testing methods of naturally
contaminated hazardous substances. Recently his research is mainly to fulfil the requirements of food analysis and formulate official
testing methods according to the composition of the foods and the general testing capability in China. He also takes charge of the
establishment of national food contamination and hazardous substances assessment system. Nowadays, a basic theory for China food
risk assessment had been found.

E2

WEFEHG: RYTH. RYFWZRITR AR R TR R R & ERRER
Bt ER R AT ENEIHET OMR R

Dual-Dimensional Research:
Food Allergy/Intolerance Epidemiology & Gluten-Free Standards Exploration
CHEN Yan, Researcher, China National Center for Food Safety Risk Assessment

JEHZ Abstract

AREBERMEZESAHATEGEHNERNA, BRG2UAEDRTHZENRTETONRAERZRARS THERR ., ERITHRETHRN
B, REFFARRHENHRAFTROIGEN SRYIEMNRDAT ZMANRH R ERETHE, BRETHRRERERIERN
WHARE, RBOEXARTROEN. BRARER. N7 EFXRBRABTNTEDRE.

This presentation focuses on key topics in food safety and public health, showcasing two major research and operational achievements
of the China National Center for Food Safety Risk Assessment (CFSA). In the domain of epidemiological studies, it highlights recent
progress in investigating IgE-mediated food allergies and food intolerances in community-based populations. In the area of standard
development, the talk will explore the formulation of the national standard for gluten-free foods, explaining the rationale behind key
definitions, technical criteria, and testing methodologies included in the standard.

EPHE B Biography

i, BERXRARTENREETOMRR, BEERERTHSEAESEITFTUE L, FAO/WHO ﬁzmmwm##;@m (JEMRA)
TR, PEMREERFSIFEFTVEZRSESZRA., CIHAERRRTENRTETLEELTRYE, F—RERREERRER
FZREZR, KERHRYEIH. 8RMERENBESTAEMR. RSiREHERRER, ihl%ﬁ%ﬂ%‘%@lﬁﬁzm EER
FROEFIHEITIE 2N, ERATAKIMIK, E_T ?%Nﬂbﬁﬁ‘ih/ﬁﬁs%ﬁuﬁﬂiﬁﬁwr ARRBEELHRAR.

CHEN Yan is a Professor at the China National Center for Food Safety Risk Assessment (CFSA). She earned her Ph.D. in
Epidemiology and Health Statistics from Fudan University. Dr. Chen is an expert member of the FAO/WHO Joint Expert Meetings on
Microbiological Risk Assessment (JEMRA) and serves on the Standing Committee of the Allergy Medicine Professional Committee
under the Chinese Research Hospital Association.

Previously, she was Assistant to the Chief Expert at CFSA and a member of the inaugural National Food Safety Standards Review
Committee. With a long-standing focus on food allergy, foodborne diseases, and risk analysis, Dr. Chen has led multiple significant
projects, including two funded by the National Natural Science Foundation of China, as well as numerous national food safety standard
formulation and revision initiatives.

Her outstanding contributions have been recognized with three provincial and ministerial-level awards. Dr. Chen combines extensive
academic expertise with practical experience in food safety risk assessment and standards development.
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A Practical Approach to Allergen Detection, Risk Assessment, and
Preventive Controls in Cereal Products

LIU Guangdong (Leo), AMEA Food Safety Auditor, Kellanova

JEFAZ Abstract
RERATEL 7T THRENIBEEGERR, BREREMT, BEAERAELERIE, THNRIBTEE, MRS SURRS NS
ENRRFER. ROBRFSNERTINIHEETENABRE, BNSZ—ANBEARI HWEEESH.

Kellanova has a very robust allergen control system, including risk assessment, cleaning validation and verification, regular internal
assessment, as well as qualification to external labs for allergen test to both swab and product samples. In this session, we will share
our key practices in allergen management and a good example in Japan plant.

&I &7 Biography
WEREKK (Kellanova) K. FREFEMNXEERREFRER, WHENERERRLE” . SERE=FNINTILEE., EERTE
BEE, 28 BREEEMAY, FESCS. EEININMNES SNSRI,

FHEBRCGSHIFS (EFrR@IvE) FRERFEK, ELFURAREMENE LY, BEFL,

Mr. Leo Liu joined Kellanova in 2012 as Regional Food Safety Auditor for Asia Pacific, Middle East & Africa. In his 30 years of career in
food safety and quality, he has worked across food industries, consumer products and as auditor in certification bodies. His previous
experience included Qingdo Beer, Nestle, lkea, SGS and Moody certification.

Leo is qualified BRCGS and IFS auditor. He has a B.S. in Microbiology from Shandong University.

E4

AmBEVMERNAFSRIFERES VX RIS
R AR SFNXLEAKRNERATDRBLENEIHEEE

Research on Precise Prevention and Control of Mycotoxins in Dairy and
Pant-based Raw Materials and Corporate Response Strategies
HAN Xiaoxu, Food Safety Risk Assessment Manager, Inner Mongolia Yili Industrial Group Co., Ltd

TEIFNZ Abstract

BEHOAMERNEFR P ERAMSNEARSENGRE. Wh. KEHE. REFERES, HNFTEELXINEYERE, AREAEILM
MEERSRNHE. TMh. XKRHE. REFERES.

EHE B Biography

BATIREIE, FRHERRENRIRG. BETERERSEEHANKHERS 10 &%, HERSEARE, LEAEFRALKE. &
BB FEEREE. BHENEFIORMET, ARRX. THFLOET, FARHEARRERARBS X BB EIFAK
R, WRAPLERVHNERNFHREBR—SRESTABRRKIN.

Senior engineer, deeply engaged in food safety risk identification, accurate assessment and mycotoxins and other emerging risk
prevention and control fields for more than 10 years, the results have made major breakthroughs, identified as the international leading
level. Undertake to complete intergovernmental international cooperation, Science and Technology, Mongolia and other more than 10
special projects. He has published more than 10 papers and patents, he was awarded the second prize of Inner Mongolia Scientific and
technological progress, the first prize of scientific research achievements of Shennong China Agricultural Science and Technology
Award, and many other provincial and ministerial awards.
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Farai MAPHOSA LA B2 B RR e A B -BHER

Allergen Risk Management: Detection, Regulation, and Global Compliance
Farai MAPHOSA, Global Food Safety Director - Specialised Nutrition, Danone

JEFAZ Abstract

As global food systems evolve, allergen risk management remains a cornerstone of consumer protection and regulatory compliance.
This presentation outlines a comprehensive approach to allergen control, integrating detection technologies, regulatory harmonisation,
and global compliance strategies. Drawing on Danone’s experience across product categories, it highlights the use of Quantitative Risk
Assessment (QRA), testing, and Precautionary Allergen Labelling (PAL) aligned with CODEX and local standards. Special attention is
given to challenges from emerging allergens and sensitivities , and how proactive horizon scanning informs risk management and
engagement. Case studies illustrate operational implementation, training protocols, and governance mechanisms that support
transparency and trust. The session aims to equip food safety professionals with practical tools to strengthen allergen control systems
and navigate the complexities of global compliance, with insights relevant to both multinational and regional contexts.

JEIHEEA Biography

Farai Maphosa i+ 2k ATRRERLENESKERELE LY, MAEERNFRBELARRLSETE HASBERBETS
BEREBREXARAMNEKEN S HRBRYEEMNST SRR, AN E SR NRIIEBIREREENEEE (REALHR
MEPEE=SSHERE) PREASER. it BEEEFTVAR BMNEKER NERLETRIFATRE, IHEHNBYILEHE
BEDREBORBIE ML T,

Farai A REMESERNALE LM, DRSS TEVEAMLZMNRNY REYESEYIEL LA,

Dr. Farai Maphosa is Food Safety Director for Danone’s Specialised Nutrition business. In this role he is responsible for translation of
scientific principles for application into food safety manufacturing standards and establishing suitable product standards for the global
marketing and consumption of products for vulnerable consumer groups and food for special medical purposes.

He plays a leading role Danone’s horizon scanning process for emerging food safety risks and subsequent risk management for all of
Danones product including for Dairy and Plantbased categories.

He was also chair of the Food Safety expert workgroup of the industry association, Specialized Nutrition Europe, contributing to key
food safety policies for infant and young children products.

Farai has PhD in Microbial Ecogenomics, Masters in Cellular and Molecular Biotechnology, and Bachelor in Applied Biology &
Biochemistry

E6
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H& ERRRMNDAEEBREARRTRR

Study on Risk Early Warning of Mycotoxins in Grain at a Wide-Area Scale
YE Jin, Researcher, Academy of National Food and Strategic Reserves Administration

EHE G Biography

&, B+ EXRREIYRESZRAEMREMRR. A\EEMNEFERMMEEATEREIRE, aHEERRMDEFEBSEEERLAT .
FIERBEMYAEERRIREXLEAIRET I, EFRFECARAYMELRNZES (ISO/TC 34/SC 4) HESEIHAETR,
SEBRHRECEARAZRSE BRI ARZERS (SAC/TC270/SC4) £R. TERHFLSTEIRERSZER, ITHERELAH
R BREERNSAHEHE ESTINE . EXREARNZESZTERMNBRE, ZEREMREFSNERSZANISOERMRE, £
BENS5HEITERMTVARELTIR., UE—1EES (&E) BIEEZAANgew. Chem. Int. Ed., J. Hazard. Mater., Anal Chem, Food
Chem, J Agr Food ChemZFEWSMATILRMRIENO0KE, RNEELTF2M, PEXBEHEM, MRECNERRSET AT, kP
EfHESEERFER, FEREEESRFRAR —SEREZRER.,

YE Jin, Ph.D., is a Professor at the Academy of National Food and Strategic Reserves Administration. He was selected for the 4th
China Association for Science and Technology (CAST) Youth Talent Support Project and is among the inaugural cohort of National
Youth Top-notch Talents in Food and Strategic Reserves. Dr. Ye also serves as Deputy Director of the Key Laboratory of Grain and Oil
Quality and Safety under the National Food and Strategic Reserves Administration.

He is an expert in the Mycotoxin Working Group of the International Organization for Standardization (ISO) Subcommittee on Cereals and
Pulses (ISO/TC 34/SC 4), a member of the 2nd Subcommittee on Grain and Oil Machinery (SAC/TC 270/SC 4) within the National Technical
Committee for Grain and Oil Standardization, and part of the Youth Working Committee of the Chinese Cereals and Oils Association.

Dr. Ye has led numerous national projects, including the "Intergovernmental International Science, Technology and Innovation
Cooperation" Key Special Project under the National Key R&D Program and various grants from the National Natural Science
Foundation of China. He spearheaded the development of China’s first ISO international standard for mycotoxin detection and has
presided over or contributed to the formulation and revision of 17 national and industry standards.

He has authored over 60 research papers as first or (co-)corresponding author in prestigious journals such as Angewandte Chemie
International Edition, Journal of Hazardous Materials, Analytical Chemistry, Food Chemistry, and Journal of Agricultural and Food
Chemistry. Dr. Ye holds 2 U.S. patents and 6 Chinese invention patents. His research commercialization and technical services have
generated value exceeding ten million RMB.

His achievements have been recognized with awards including the Chinese Cereals and Oils Association Youth Science and
Technology Award and the First Prize of the Chinese Cereals and Oils Association Science and Technology Award.
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Mycotoxin Risk Management Practices of Mars Global Food Safety Center
ZHAO Yueju, Senior Research Manager, Mars Global Food Safety Center

&I &7 Biography
HAEHEL BFRA AIBREHERRETUSEMAEZE, ARARSEARER, SERESEFIR. HEENFERES
AT, MEBZ VMR, ARETVZIFMAALAREAR, HEATHRRAREERAFBNMNEREEE S,

KPNEERSERR, THNS5TEREARNZES. BRRUVARAHF IR EASRHRUNAE". 9731t ME. BRERFEITL.

AWEFTYRIBAER. BREEFVHARGER. TAEGHLAPEC) TIH., MBHTLME . S TZE0RNERIEESEN
EAXIME . FPERIVBZRNEEARRLIT, EEMIEHESREREEHREAREA (—FX. F==hAN) . ZEES
RERMEQE, RRVAE, HPSCitX3lE, SRTEIR, AEHRSHELEREE, RERNETHITI.

Dr. Zhao Yueju is the senior research Manager in Mars Global Food Safety Center. She takes care mycotoxin risk control program,
which aims to develop professional knowledge, carry out professional training and develop practical solutions through generating new
knowledge, building capabilities and working with strategic partners, and apply them to the key vulnerable points of the supply chain
that have the greatest impact on food safety.

E8

ReEBTRARSRSRFHENMERA
MIEE FERYRZRR > mIN THRATR R

Early Monitoring and Early Warning Technologies for Food Spoilage and Mycotoxin Contamination
XING Fuguo, Research Director, Institute of Food Science and Technology CAAS

JEIHEED Biography

EE, B+, FERVBERREZGMIARAARR. BLESH, PERBRANEFREAT, RURKIRTHREZSKIT
EERESALRER T, BERXRRIAFAHFIERARRSERSZHEEHAN ERRER, BEXRATSEMHEREEIFHEERR
fK, FTHEVSEHARSERE (20214EF) .

20014F. 2004FRFRIUIFAFEF LT, 2007 FRPERNFRFREREFELFM, 2016FEXE KW AEITHXTR
POTHRIGFEAZR, 2007 FESAFERMER=RMIARMIE NEEESTEMBARIG SHBENE. Rk, R=R0HER
&, RAMAETEL. RAEBRINIAEXTR.

IESEFFERESHAITIRA £ 88 AR~ RAEENREYAERRSLEVIE (2016YFD0400105) "F“A BER 7= 575 5 M I I 1
584 (2022YFD2100104) %211, ERBARZESA. RUBMTWIREFIEITI R 2. A: M7l (Rl) REFEZTUHRMLI.
RO7TIUHIME FRALI. EETEARZES2NE., APERRREAEREEIHE2IM (F1/582) . WREREGHS M, TAE
BRI, FERWRFERZIT., FERBZESRI;, XREIT0RE, HPSCHEX118E,;, THEZ(E2ER. SH6T, FIERNERAH
L FI50F; {EToxins. Frontiersin Microbiology. Frontiers in Nutrition, {4£#HARBIRY SLERZE.

XING Fuguo, Ph.D., Research Professor and Doctoral Supervisor at the Institute of Food Science and Technology, CAAS. He is a Leading Talent in the
CAAS Agricultural Science Excellence Program, Deputy Director of the Key Laboratory of Agro-Product Quality and Safety Risk Control during Storage and
Transportation (Ministry of Agriculture and Rural Affairs), Chief Scientist of the National Agricultural Science and Technology Innovation Project "Grain and
QOil Loss Reduction and Mycotoxin Prevention and Control Innovation Team," Deputy Secretary-General of the National Mycotoxin Prevention and Control
Technology Innovation Alliance, and convener of the Youth Forum on Biotoxin Research (2021, Beijing).

He earned a B.S. (2001) and M.S. (2004) in Science from Shandong University, and a Ph.D. (2007) in Science from the Graduate University of Chinese Academy of
Sciences. In 2016, he conducted visiting research at the Southern Regional Research Center of the United States Department of Agriculture (USDA). Since 2007, he
has been working at the Institute of Food Science and Technology, CAAS, focusing on the regulatory mechanisms of mycotoxin synthesis and precision control, grain
and oil loss reduction, agro-product preservation, development of edible and medicinal fungi, and food irradiation processing.

Over the past five years, he has led two key national research projects: "Mechanisms of Quality Deterioration in Fresh Agri-Products Regulated by Water Activity
and Microorganisms" (2016YFD0400105) and "Pathogenic Spoilage Mechanisms and Control in Fresh Agri-Products” (2022YFD2100104). Additionally, he has
directed four National Natural Science Foundation of China projects, two Ministry of Agriculture industry standard formulation and revision projects, one public
welfare industry (agriculture) research project, one sub-project of the National "973" Program, and two Beijing Natural Science Foundation projects.

His accolades include two CAAS Outstanding Scientific and Technological Innovation Awards (ranked 1st/2nd), two Shandong Provincial Science and
Technology Progress Awards, one Jiangsu Provincial Science and Technology Award, one China Agricultural Science and Technology Award, and two
Chinese Cereals and Oils Association Awards. He has published over 170 papers, including 118 SCl-indexed articles, authored two books as editor-in-chief,
contributed to six books as co-author, and obtained 50 national invention patents. He serves as an editorial board member for Toxins, Frontiers in
Microbiology, Frontiers in Nutrition, and Biotechnology Bulletin.
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[AAEASRBSRARRRE ™ B R ETN
BE PERUBZRR Y REESRUEATRATRR

Advances in Feed Mycotoxin Detoxification Technologies and Product Efficacy Evaluation
FAN Xia, Researcher, Institute of Quality Standard and Testing Technology for AGRO-Products of CAAS

JEIFE & Biography

#E THEtT WRA, BHESE KEASIRNRAEXSRNFATRIEINREXS BN T . WEERIFRREREASN 0
(ItR) ESEEE, FELEFTFZRASEIFEZR. REBERRERRINFE~FIEREZRSEK/EFEZER. PESES
LIARNSERTVERSEETAZR. 2EEANTVREMBAREZERSZ R, B5F, FTHERESHEATRIR GIBRRIFIN B IRMI2TT,
FH/S5ERAREXERIFALIST. RUTWFEIT. AEFRELIOR, FIENEREHIOM, KEREZENTR, AERIIMNIEH
HRRIEXT5E, B EMAFEIBREII.

FAN Xia, Ph.D. She is a Researcher and Doctoral Supervisor specializing in feed quality and safety testing technologies and monitoring.
She currently holds the position of Deputy Director of the China National Feed Quality Inspection and Testing Center (Beijing).
Additionally, she serves as Deputy Director of the National Feed Evaluation Committee, Head/Deputy Director of the Expert Committee
for Feed and Feed Additive Production Licensing under the Ministry of Agriculture and Rural Affairs, Deputy Director of the Feed
Toxicology Committee of the Chinese Society of Toxicology, and Member of the National Technical Committee for Feed Industrial
Standardization.

Over the past five years, she has led 12 key national and provincial-level research projects, including the National Key R&D Program,
and has presided over or participated in the development of 18 national standards, 4 agricultural industry standards, and 10 group
standards related to feed. She has obtained 19 national patents and 7 software copyrights, published 75 papers in renowned domestic
and international journals, and received three provincial/ministerial awards as the primary contributor.
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IRDEEFFINE
BN EHRRAXEAE. RARELTR, ARIAFERRBTENREESELE
EES LRSIV EREOERASRASE & EKEEIIEA

Kickoff & Expected Outcomes
Welcome & Introduction
Cindy JIANG, Global Food Safety Ambassador (Retired from McDonald’s Corporation)

Peter WANG, Technical Director & Co-Founder, IQC Consulting Co., Ltd

JEWHETER Biography

Cindy Jiang EHFMABAEERNRATENRLETERASEM, HRATIESIRZBMNEE AmM&I%E. £XS5ERN
33 FE, WESTEHLETEENERRATEEE. LRESHEIBNNS, B
EFERMRTEE. MAXUIMHEEETERBESRE, BT RATEXL.

CindyMFMATRRTE LY, BRBELSERRMZTETL. FARFTMBUGVMAEIE, M2008 FE] 2021 F 3 B, —EAEK
BRRBETEEW (GFS) ERSHHMR, RIUTHBATHEDNENRRTUNEEFFESIOENKE.

CindyIF ¥ ZEAEMMIRLR, HE¥MATTEL THHAENAS. BN TESELFTRATNUERE ZNERRATUEXAL, X
H—FWETHEAERE RRELERRRTENNFINEST AL,

Cindy Jiang is celebrated for her global leading role in advancing food safety from farm to restaurants, bridging the gap between
standards and implementation. During her 33 years tenure at McDonald's, she championed the development and implementation of a
comprehensive global food safety strategy. Her visionary leadership elevated food safety culture by creating initiatives like Annual Food
Safety Week, using culture assessment data to develop strategy.

Cindy's impact extended beyond McDonald's, as she actively collaborated with industry, academia, and government bodies on food
safety globally. Her involvement with the Global Food Safety Initiative (GFSI) Board from 2008 to March 2021 demonstrates her
commitment to driving change and setting high standards across the food industry.

With her keen focus on collaboration and knowledge-sharing, Cindy's influence reached far beyond her organization. Her dedication to
mentoring others within McDonald's and the wider global food industry further solidifies her legacy as a catalyst for positive change in
global food safety practices. Cindy is an honorary life member of IAFP (International Association for Food Protection), a life time
member of ASQ (American Society for Quality), and a member of IFT (Institute of Food Technologists).

THF EEHAMIEESAFERATVHARK & BKERIHA; GFSIFE TEAIMEAEHAMEEAAK, IFSEIIFR B ARIIIHIE
TEEHEEDSHRNMERINIER

= IFS B A F5E I I

= FSMA Leader Auditor

= BRC, ISO 22000, GLOBAL GAPZEFrir AR R

(BRREXMMERETLR)  (RRFVERER) (RRREEEILERE) | (HYFEEEE) BEREZ
P20 ERRFREREBFNEAR, CRESSEER, TESCO GFSE,

s RS AR RMERAVREIMEERS. ETHSAVENIHRENSRZEEEERR, BYSRLEXL.

IQCIHRBE|ATNE—RTEEE, ARBECIYRHAERTE. REFERTFELRNTLEEAS,
NEVER: BN RMELVEBELR, RATEBRNTLRT.

Peter Wang, Technical Director & Co-founder of IQC Consulting; GFSI China Certification Program Coordination and Implementation
Group leader; IFS Academy Official Trainer; CCFA training experts for SME project

= IFS auditors and trainers

= FSMA Leader Auditor

= BRC, ISO 22000, GLOBAL GAP and other international standards

= Author of books "Theory and Practice of Food Safety Culture", "Guide to the Management of Foreign Substances in Food", "Practice
Collection of Food Safety Management”, "Guide to Supplier Management®

= Nearly 20 years of food and quality safety consulting experience, has served Metro, TESCO GFS, etc.

= Provides training and consulting services to many large brand food companies. Good at counseling enterprises to implement quality
and food safety management system, establish a food safety culture.

IQC is a Sino-German management consulting company providing professional service of food safety, quality management and
sustainability to all stakeholders along the food supply chain.
IQC Mission: Empower food chain enterprises to sustainably develop and become a reliable benchmark.
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BERE: BMTFEH. ATSRIEFZ TEXNEEYNZIN R SR
Claudio GALLOTTINI ES| ITA&H| & E 2218

Smart Safety: Harnessing the Metaverse, Al & Digital Tools to
Revolutionize Food Chain Control in Crisis Times
Claudio GALLOTTINI, ESI ITA Group

TEIHAIZ Abstract

In a world where supply chain shocks and food safety risks are escalating, safety is no longer just a promise—it’s a strategic imperative.
In partnership with Microsoft, Evolus EMEA is pioneering a bold pilot that integrates Metaverse environments, Al-powered analytics,
and Smart Glass technology to redefine how we monitor and secure the food supply chain.

By enabling immersive remote inspections, real-time Al risk prediction, and seamless cross-border collaboration, we are turning crises
into opportunities for digital resilience. This is not just a tech leap—it's a new paradigm for trust, control, and operational excellence.

JEIHE B Biography

Claudio Gallottini, 2E#E+, EEFRAMANRRRESFEMNEMER, FILEMEMNAEBI25EMMLLZE ., /EHEFRHACCPELE.
87 MHACCPEA BB R FSPCAM B T EEHIT, MEMESILEFTERRREEMGNMNEREI. E TV REEFEEEARARLEEEE
/B (FDA) . EERWE (USDA) . MMIEXBRKRES (CFIA) RERBBEESR. HACCPHER. B BMFKIEIURGFSIFRAE (41BRCGS.
SQF. FSSC 22000) ., fth& 4#liEnRy. HOMRESIRMAMWIZMTE, HYFHEEAMNERRETH. #OFERAR. RIENEBERANIH
AR R, ClaudioR SATIMIEIE, S58ATE, ABRATER. SHESEETTHTNERAZELES S REERKE, IURS
%k%mﬂmﬁiﬁ FEEMEEIF ZANERE, HBRAMNMESEESEM, FS5EENM. TURBSEXT. TEFRIAMNARITER

Claudio Gallottini DVM PhD, is an internationally recognized expert in food safety and regulatory compliance, with over 25 years of
experience across North America and Europe. As an official Lead Instructor for the International HACCP Alliance, Seafood HACCP
Alliance, and FSPCA, he delivers certified training on all major North American food safety regulations. His core expertise includes FDA,
USDA, CFIA, and EU regulatory frameworks, HACCP, food defense strategies, and GFSI schemes (BRCGS, SQF, FSSC 22000). He
has supported manufacturers, importers, and global brands in developing compliant Food Safety Plans, Importer Programs, validation
protocols, and internal audit systems. Claudio is also engaged in pioneering projects leveraging Al, Smart Glasses, and Metaverse
environments to enhance remote inspections and food chain control, in partnership with Google and Microsoft. With a systemic and
practical approach, he bridges the gap between regulation and innovation, ensuring regulatory alignment and operational excellence.
He works closely with regulatory authorities, industry stakeholders, retailers, and accreditation bodies.

F3

REWSIZ ARERALSE
KRE —ERRTEEE

Al-Powered Food Safety: The New Engine for the Industry
Steven ZHU, General Manager, Together Food Safety

EPHEEID Biography
KL —ERRITRAZE, NENRFIES RETLEETIRIE, FENLLATREEELR,

*GFSl (KR AREREW) TEILEARR EARRDFERF (RRRFMBIMERRE) BERZ

* 1SO 9000 / 1SO 14000 /ISO 22000 #% % /BH4EZE R, Global G.A.P. Farm Assurer, BRCE#ZIR;
ZEARNTERSAMETR, —RNRRELAZE, XEASERELE, NERATESRETEMRIIE
ASRAZTETELAEE, HE0F+RAANE, RREAERRRETHMNZA.

—ERRTERMANLSEITEE, ATEORATUYMNVARZVENNRT, —ERLTENTIOZHRLZAFERUR2002H
LTES, A20FZRBARMRTEI. TR MKHFE,

Steven Zhu ,General Manager of Together for Food Safety, has 17 years of experience in “farm-to-table” quality and safety
management, with extensive expertise across both online and offline quality systems.

= Member of the GFSI China Working Group, Honorary Lecturer at Meituan Food Safety Office, and editorial board member of the book
on {Food and Agricultural Product Certification) ;

=[SO 9000 / ISO 14000 / ISO 22000 auditor, Organic Inspector, Global G.A.P. Farm Assurer, and BRC Auditor;

= Former Senior Quality Control Expert at Douyin E-commerce, General Manager of Quality at Three Squirrels, and Senior Quality
Manager at METRO;

= A leading food-safety creator on We Chat Channels, followed by 200,000+ food-industry professionals, actively promoting the
application of Al in food safety.

Together for Food Safety is a lifelong learning platform for food professionals. To help industry practitioners enhance their
competencies, the platform has hosted 400+ public-interest food-safety live streams and 200+ offline events, providing over 200,000
professionals with a place to learn, exchange ideas, and grow.
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MEELERMA—RRBRRAREEE
BRE BEHEARZZR. RELXERE

From Informatization to Al: Exploring Food Safety Management in the Catering Industry
GUO Shuangxi, Quality & Safety Director, HaiDiLao

TEIHAIZ Abstract

NEBEBFERN S ARECMEARRLRBEAROXR. BIREANELSRMNERF L, SHBRREF, BERELSLT
T, BRIERERAARETS. RE, HTETRAREERAR, FBACTSEREEZXINETIN S THERE, BT LEEEES
EEHIBORRITE, BATIR—REAXRT, —CRE/FNRGLEFTES.

This session shares practical experience in building a modern food safety governance system through "digital informatization" and "Al-
enabled intelligence." By automating processes and codifying business rules, we enhance operational efficiency; through a closed-loop
data-to-business approach, data insights are translated into precise actions. Ultimately, a food safety intelligent brain has been
developed, leveraging AloT and intelligent algorithms to achieve risk prediction and proactive management. Currently, intelligent
monitoring has been deployed in over 1,300 stores nationwide, striving to realize a new normal in food safety characterized by
"overseeing the entire landscape on one screen and commanding the whole situation with one order."

iEi& &0 Biography

BRE, BREBEARZEZER. REXELLLE. AFERBEALSIHNRRRS. ReEFEENNAEHRT. ERATIAE28E
MEEER, TITRATEHNREEHE,

GUO Shuangxi is a Member of the Party Committee and Director of Quality and Safety at Haidilao Group. In this role, he oversees the
implementation and advancement of food safety and production safety management across the company’s entire industrial chain. With
28 years of comprehensive experience in the food industry, he brings deep expertise in food safety, quality control, and regulatory
compliance. His leadership plays a pivotal role in ensuring the group's commitment to high standards and operational excellence.

F5

ATE#SEEDRA—BEERTY R BT S ERON A eIH R
WS RENRA KEREPLESEE

Al and Data Synergy - Food Safety Management Applications in Bakery and Cake Industry
XIE Zhixin, General Manager of Group Quality Center, Evirth Food Company

TEHZE Abstract

BEBERRATVHNEERRS, 2ZRAFVENETECVARE, BEHRECRENATENSAES JEMEIEGEIENRM
ZeREBHEHRTIREMNDF, SEEATEMRE, #—PLEEmME. TRANEFEENREEE EERALEFIETNRARER
EEIKE, BRORERNTIEEERF.

Through the practical cases in the Bakery and Cake industry, share the exploration from upstream to downstream in the food supply
chain. By introducing and applying datafication systems and Al tools, it collects and analyzes the food safety quality data throughout the
process from raw materials to finished products, combined with Al tools and equipment, it further implements automated and intelligent
production and quality management, significantly improving production efficiency and food safety quality management levels, and
reducing quality fluctuations and consumer complaints.

iEi& &0 Biography

BOFEZRMNEEERGEAATEATAX. PEXERREMREASA, BREFVHERFIRREEENFTELR, R T HSE
BRENTEEPAT A NREEERFER, TATRAIL BEXE. A REFEARGHER, S5 RRLLENRENE
#, RREWZBERRZEEENT VIR XMEE,

With over 20 years of experience serving as Food Safety Quality Leader of Asia-Pacific and China region at multiple renowned
multinational food group companies, extensive expertise in end-to-end quality management across the entire food supply chain,
abundant knowledge and deep understanding of FSQ system requirements of customers in multinational catering chain and retail
chains, led various factories in passing official audits from the US, Japan, EU, etc., participated in the formulation and revision of
multiple National food safety regulations and standards, and published numerous professional articles of food safety quality.
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CEFRE: NEREREITEN, MERZIME, RENHITEARRREES
BE BARAEELR
"Smartly Safeguarding Food Safety":

From Vision to Value - Systematically Building an Al-Driven Food Safety Ecosystem
Peter XU, Al Transformation Expert

JEIHZ Abstract

This talk focuses on how Al can systematically transform the entire food safety ecosystem — from regulation and production to consumption —
presenting a complete story of change. It illustrates the journey from planning to implementation through case studies and data.

JEE A Biography

EVFHENRZESMBAN T I, #HH0REAEMF00BEVHEMNBECMERNETLR, BAEIBK (Mars) | JRK/RX (Volvo) . R4F
%% (Caterpillar) . BEK (Roche) . FEMi{Z (Schneider Electric) ZABBHEEKM WIB(EZEM/EUSLEI AR, REHERCIOZ/Z(
BERM, FHRSR. BF. ELRETT, BXEARSS ARSI ESEMIE AERIGRH~HIE EEBT5LER
ERAMNIEENT. NP8, ATSME. X, MENSIERATRENINISEENN ALK, SFSEMREALRMMHRL.
EEEAEE. BB REFUNE

AEEME, AtUYIRAVEEK, gALK. ZERZERERAML ST,

HEERTEFTFTALEERENKIBER S H5HT, £4EREEELR, TREMRML. BAES. SIEERERE. ESMARRENRE
g:ﬁiﬁ%\?ﬁiﬂﬁi%ﬁ?ﬁ B SR NNELHRFEEZSMEER, BOTUEARSCFH, BEFeVERESRE. TH
SMERME.

With dual degrees in Computer Science and an MBA, | bring over 30 years of leadership experience in digital and intelligent
transformation across globally renowned corporations, including Mars, Volvo, Caterpillar, Roche, Schneider Electric, and ABB. | have
held key executive roles such as Vice President of Digital Transformation, General Manager, and CIO, with a strong track record across
the food, electronics, heavy equipment industry, and healthcare sectors.

| specialize in formulating and executing large-scale digital strategies, integrating cutting-edge technologies such as cloud computing,
artificial intelligence, blockchain, and loT into business operations. My expertise spans the full value chain—from R&D to manufacturing
and commercial execution—enabling enterprises to achieve sustainable growth, operational excellence, cost efficiency, quality
enhancement, and agile innovation.

In recent years, | have focused on Al-driven transformation strategy and implementation, drawing on extensive global experience to
deliver actionable results. | have led impactful initiatives in process optimization, cost reduction, intelligent product development
(especially in food), production efficiency, and multi-level risk identification and control. | also bring deep insights into the dual
transformation of digitalization and organizational agility, empowering businesses to evolve into future-ready enterprises.

F7

AIBI I BB R R ML 25 Lk

2R BT 4ARMREMEE

Al Empowers New Practices in Online Catering Food Safety
YAN Yang, Director, Food Safety Department, Ele.me

TEFZE Abstract

BT AR T BN+ BERE, BEARAGRZEKGBIOTRE S, SUNKREERMNSME. FAaME ARBER O MUb
ZYSRAE A EREARRKTE, DV ERITY, BOARERHERR. BEHEMR. BFASEHNG, ®T 4azsirRze
EENEAER R RS, HRTHIIEHNIRN.

Eleme actively implements the "Internet + Bright Kitchen and Clear Stove" initiative, conducting daily remote inspections of over
100,000 merchants through Al technology to achieve intelligent risk identification and early warning. The platform has established the
"Six Transparency Standards" to incentivize merchants to proactively enhance food safety levels through market mechanisms, while
launching entrepreneurship support programs to assist specific groups in their development. Through innovative mechanisms such as
the sealed label closed-loop management and instant reporting features, Eleme is driving the transformation of food safety
management from passive governance to active service, establishing a new model of social co-governance.

=& &0 Biography

2 BT4AERLEMEY, EEEFHRBEFSIREEMNTLY I, BEERREIFNHRBK. GFSIhETHEA-RELBERER
SHEAK, EMEAMATE (KT 4) TEHE, BETEARRCESHENBRRESUHNG, #IRFXEHARIRELRE, FRR
REMTEAREBMYMEMESIANTER . A%k BARNZERTLER. #58. EFLE.

MEEEABRSASDRZTERLNERERS TS, EemeTBMNE RE LIRS, HTE, MNEETNERHEE. MEECER
IRSADREFTERFGFURRE, WEEEEASEBARNEERD, hENEEEEXERTEBNERESRS.

Yanyang, Eleme Director of the Food Safety Department. As the Secretary General of the Food Safety Innovation Mechanism and the
head of the GFSI China Working Group - Science and Technology & Food Safety Group, he has successively worked in government
departments and the Internet industry. While working at Alibaba (Ele.me), he collaborated with industrial partners to launch a food
safety innovation mechanism through the joint efforts of the ecosystem, aiming to promote the development of food safety through
technology. He actively explored the new models and methods of government enterprise cooperation and socially shared governance
in food safety management, advancing the development of the online catering industry in a healthy, standardized, and orderly way.

Alibaba Local Services Company is a leading consumer service platform in China. Eleme mainly engages in "deliver-to-home" take-out
business, new retail, instant delivery, and catering supply chain. Alibaba Local Services Company is a significant part of Alibaba's
ecological strategy development following the achievements of new retail and an important component of its strategy in the field of
broad consumption.
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