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5

鸣谢 Acknowledgement

会议召集人及主持人 Session Conveners & Chairs / Moderators

白莉 国家食品安全风险评估中心微生物实验室主任

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

陈君石 CIFSQ大会顾问、中国工程院院士、国家食品安全风险评估中心研究员、总顾问、
上海君石生命科学研究院创始院长

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

蒋纲 全球食品安全大使、食品安全专家，前麦当劳全球食品安全风险管理高级总监
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Shenzhen University of Advanced Technology

严志农 美国ZN协作咨询有限公司总经理

Zhinong YAN, General Manager, ZN Collaboration LLC, USA

周哲敏 苏州大学教授

ZHOU Zhemin, Professor, Soochow University

朱蕾 国家食品安全风险评估中心标准中心主任

ZHU Lei, Director, Food Safety Standards Center, 

China National Center for Food Safety Risk Assessment

主持人 Session Chairs & Moderators



21

主持人简历 Moderators & Session Chairs

白莉
国家食品安全风险评估中心微生物实验室主任

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

白莉 中国国家食品安全风险评估中心微生物实验室主任/研究员 博士生导师

围绕我国食源性致病菌防控管理需求，负责食品微生物检验工作体系建设和方法学研究，致力于食源性致病菌检测、溯源和评估工作，从事

致病菌分子流行特征、耐受机制及传播规律研究。

兼任中华预防医学会食品卫生分会主任委员、联合国粮农组织/世界卫生组织FAO/WHO微生物风险评估专家委员会专家（JEMRA, 2023-

2027）、WHO食源性疾病负担流行病学专家组成员（FERG, 2021-2025）等。以通讯作者或第一作者发表SCI论文70 余篇；承担科技部食品安

全关键技术重点研发课题、国家自然科学基金、北京市对外合作交流项目等10多项，承担国家标准制修订2项。兼任Foodborne Pathogens 

and Disease、《疾病监测》和《微生物学报》的编委，China CDC weekly和one health advance 青年编委。

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). 

陈君石
CIFSQ大会顾问、中国工程院院士、国家食品安全风险评估中心研究员、总顾问、
上海君石生命科学研究院创始院长

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

陈君石，中国工程院院士，现任国家食品安全风险评估中心研究员、总顾问。1956年毕业于北京医学院公共卫生学系，1968年中国医学科学

院药理学研究生毕业。曾于二十世纪六十年代攻读中国医学科学院药物代谢专业研究生；1980-1981年先后在美国阿尔巴尼（Albany）医学院

毒理学系和康奈尔大学营养科学系进修。曾任中国预防医学科学院营养与食品卫生研究所副所长（1987-1998）、中国毒理学会副理事长

（1998-2005）、国际食品添加剂法典委员会主席（2007-2017）、第一届国家食品安全风险评估专家委员会主任委员（2009-2019）、第一

届国家食品安全标准审评委员会副主任，兼技术总师（2010-2019）、联合国抗微生物药物耐药性协调机构（IACG）联合召集人（2017-

2019）。主要研究和工作领域：食品安全风险评估、标准与信息交流；营养与慢病以及食物营养强化；食品毒理学；健康风险评估与控制；

运动是良医。曾取得多项突出成果，是国内外享有盛誉的营养和食品安全专家。主要兼职有：第二届国家食品安全标准审评委员会技术总师、

第二届国家食品安全风险评估专家委员会顾问委员会主任委员、国务院食品安全委员会专家委员会副主任、上海君石生命科学研究院院长等。

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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主持人简历 Moderators & Session Chairs

蒋纲
全球食品安全大使、食品安全专家，前麦当劳全球食品安全风险管理高级总监

Cindy JIANG
Global Food Safety Ambassador (Retired from McDonald’s Corporation)

Cindy Jiang 在推动从农田到餐桌的食品安全领域发挥了全球领导作用，并弥合了标准与实施之间的差距，因而备受赞誉。在麦当劳任职的 33 
年间，她倡导制定并实施了全面的全球食品安全战略。她具备高瞻远瞩的领导力，通过创建年度食品安全周、利用文化评估数据制定战略等
举措，提升了食品安全文化。

Cindy的影响力不仅限于麦当劳，她积极建立与全球食品安全行业、学术界和政府机构的合作。从2008 年到 2021 年 3 月，她一直为全球食品
安全倡议（GFSI）董事会的成员，展现了她致力于推动整个食品行业的变革并制定高标准的承诺。

Cindy非常注重合作和知识共享，其影响力远远超过了她所在的公司。她致力于指导麦当劳内部以及更广泛的全球食品行业相关人士，这进一
步巩固了她作为全球食品安全实践积极变革助力剂的传奇地位。

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). 

叶青
Conagra Brands公司食品安全、质量与监管部门亚太区高级经理

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

叶青，毕业于上海海洋大学食品科学与工程专业，拥有超过25年食品全供应链生产，采购及质量管理经验。2013年加入Conagra Brands公司，
现任食品安全、质量与监管部门亚太区高级经理，致力于区域食品安全体系的搭建维护工作，包括供应商开发与审核，合作工厂质量管控与
流程优化，以及市场及研发部门的技术支援等。

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
美国康尼格拉品牌公司食品安全、质量和监管事务高级总监

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

Joseph Elrefaie是食品加工业的老手，在品质、食品安全、卫生、工厂安全、研发、效率规划、培训、监管事务、分析与技术服务、GAP、审
计和供应链方面有着36年的丰富经验。

他为中国和该地区的商业活动建立一个为消费者和供应商质量控制功能。目前他在Conagra Brands, Inc的任务集中在管理和发展全球性的国际
和商业的供应商质量控制功能，特别强调识别和减少商业的潜在风险。专注于在中国制造的Conagra Brands创新产品。他毕业于美国内布拉斯
加大学和AIB BS&T class of 156 Manhattan, KS USA。Joseph喜欢橄榄球、爵士音乐、乡村音乐、足球，并喜欢与他两个孩子共度时光。

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. 



李敬光
国家食品安全风险评估中心, 中国医学科学院食品安全创新单元(2019RU014)主任

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

李敬光博士主要从事有关食品安全和环境健康方面的一些研究工作，特别是食品污染物风险评估和健康影响研究中的生物监测方法研究。作

为项目负责人他主持完成了一系列有关的国家自然科学基金和863计划项目。在这些项目中开发了用于评价POPs人体膳食暴露和机体负荷水平

的生物监测方法并且利用这些方法开展了我国居民68种主要POPs物质的膳食暴露和潜在健康风险研究。他主持完成了两次我国居民POP人体

符合水平监测，对我国履行斯德哥尔摩公约的成效进行了评估。近年来李敬光博士的研究主要集中在POPs暴露导致的人群健康影响方面。此

外，他参与制定了有关食品中主要POPs物质检测方法的国家标准并已经发表超过200余篇同行评议学术论文。

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.
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主持人简历 Moderators & Session Chairs

武内真佐美
联合国粮食及农业组织食品安全官员

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

保罗·赫本博士在英国联合利华的安全与环境保障中心（SEAC）工作。他在食品和化妆品产品的安全评估方面有超过30年的经验。他于1990年

在英国伯明翰阿斯顿大学的药物科学研究所获得了实验性癌症化疗的博士学位，并且是欧洲注册毒理师。他是科学风险评估方法在食品安全

中的应用的坚定倡导者，特别是避免使用动物的策略的应用。他在欧洲食品饮料组织（FoodDrinkEurope）内领导一个行业小组，致力于在食

品安全风险评估中应用新方法学（NAMs）。他在新型食品的安全评估、上市后监测和食品毒理学方面发表了大量论文。

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
德国联邦风险评估研究所(BfR)副所长，暴露评估部主任

Matthias GREINER
Deputy President of BfR, Head of Department Exposure, 

German Federal Institute for Risk Assessment (BfR)

Greiner博士现任德国联邦风险评估研究所（BfR）副所长及暴露评估部主任，他还是德国汉诺威兽医大学基金会量化风险评估与暴露建模教授。

其科研背景涵盖兽医公共卫生领域（欧洲兽医公共卫生学院文凭），主要研究方向为诊断检测验证、风险评估及流行病学。Greiner博士曾参

是欧洲食品安全局（EFSA）动物健康与动物福利专家组等多个工作组的成员。

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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主持人简历 Moderators & Session Chairs

汪伟伟
上海悦孜企业信息咨询有限公司技术总监 & 联合创始人

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

汪伟伟 上海悦孜企业信息咨询有限公司技术总监 & 联合创始人; GFSI中国工作组 认证方案协调和实施组组长; 

IFS培训学院 官方培训讲师; 中国连锁经营协会 扶小项目培训专家

IFS 审核员和培训师

FSMA Leader Auditor

 BRC，ISO 22000，GLOBAL GAP等国际标准审核员

《食品安全文化理论与实践》，《食品异物管理指南》,《食品安全管理实践集》，《供应商管理指南》书籍编委

近20年食品和质量安全咨询经验，曾服务过麦德龙，TESCO GFS等。

为众多大型品牌食品企业提供培训和咨询服务。善于辅导企业落地实施质量和食品安全管理体系，建立食品安全文化。

IQC悦孜咨询公司是一家中德合作，向食品链企业提供食品安全、质量管理及可持续发展的专业咨询公司。

公司使命：助力食品链企业持续发展，成为可信赖的行业标杆。

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.

隋海霞
国家食品安全风险评估中心研究员

SUI Haixia
Researcher, China National Center for Food Safety Risk Assessment

隋海霞博士长期从事化学物风险评估技术研发及应用和食品毒理学机制研究工作，负责我国食品相关产品的风险评估，目前正在组织构建我

国下一代风险评估技术体系。兼任国家食品安全风险评估专家委员会委员、食品安全国家标准审评委员会委员、食品中化学物质风险评估方

法的国际联络小组 (ILMERAC) 成员、农业转基因生物安全委员会委员。

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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吴頔
英国贝尔法斯特女王大学全球粮食安全研究所讲师(助理教授)

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

吴頔博士毕业于厦门大学生命科学学院，清华大学环境学院与浙江清华长三角研究院联合培养博士后，现为英国皇家科学学会牛顿国际学者

暨英国贝尔法斯特女王大学（QUB）讲师（助理教授）。曾多次赴英国与德国联邦风险评估研究所（BfR）作为访问学者进行短期交流访问。

主要研究方向为靶向、非靶向指纹图谱方法在食品完整性领域中的应用（食品真实性、食物过敏、替代蛋白等）以及污染物限量检测方法的

开发以及标准化转化工作。主持、参与国家自然科学基金、英国皇家学会、中欧地平线H2020 EU-CHINA-SAFE政府间食品安全框架合作伙伴

计划等多项国家级科研项目及国家食品安全标准修订工作，发表SCI论文101余篇。现为国际食品法典（CODEX）真菌毒素等标准修订组成员，

美国药典委（USP）膳食蛋白专委会委员。

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.

熊传武
上海悦孜企业咨询有限公司总裁

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

合肥工业大学食品科学博士，

上海悦孜企业信息咨询有限公司总裁，

安徽质安选食品科技有限公司总裁，

兼任IFS  Asia Office 国际卓越标准亚太区代表处负责人，

合肥学院兼职教授，

上海交通大学陆伯勋食品安全中心硕士研究生校外导师。

熟悉食品链的质量、食品安全和可持续，IFS诚信监督审核员，曾承担多个国内外食品安全和可持续发展项目的咨询工作。商务部可追溯体系

评审专家。GFSI中国工作组成员，能力建设组组长。一起食安行公益平台发起人。

Cage free Egg 中国非笼养鸡蛋认证推进人，国家动物健康与食品安全创新联盟可持续发展主任，推动多个动物福利标准的编写。

曾在Food Control, Food Chemistry, Journal of Food Engineering等国际刊物发表文章，Food Control期刊的审稿人。主编了《异物管理指南》

《食品异物管理指南》《食品安全管理实践集》《食品安全文化理论与实践》《食品供应商审核实践》《食品供应商管理指南》等。

Food Science Ph.D.

Leader of IFS Asia office

Capacity building group leader GFSI China working group

CEO of IQC (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. 
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吴永宁
国家食品安全风险评估中心技术总师、国家卫生健康委员会食品安全风险评估重点实验室主任

WU Yongning 
Chief Scientist, China National Center for Food Safety Risk Assessment; 

Director, NHC Key Lab of Food Safety Risk Assessment

吴永宁， 国家食品安全风险评估中心技术总师，中国医学科学院食品安全创新单元(2019RU014) 主任／北京协和医学院营养与食品安全学系

教授，国家卫生健康委员会食品安全风险评估重点实验室主任。

入选WHO食品安全顾问团（2021）丶国际食品科学院Fellow （2018） 和国家百千万人才（2007）。 中国毒理学会副理事长，中国食品科学

技术学会常务理事兼食品真实性与溯源分会理事长, 中华医学会公共卫生分会副主任，中华预防医学会常务理事；国务院食品安全委员会专家

委员会成员、国家食品安全风险评估专家委员会技术总师兼化学危害评估分委员会主任，和香港特区政府食品安全专家委员会成员，WHO耐

药性技术战略顾问（AMR-STAG）、FAO/WHO食品添加剂联合专家委员会(JECFA) 等国际组织专家，美国药典委员会（USP）食品原料专家委

员会委员, 国家标准化委员会委员，中国食品安全国家标准审评委员会污染物委员会主任和-国际食品法典委员会污染物专门委员会（CCCF）

中国代表团长。主要研究领域营养与食品卫生学，主持一系列的国家重大科技计划和国家自然科学基金重点项目，重点研究化学污染物监控

技术、暴露评估与人体健康关系的风险评估研究。起草多个重要污染物的检测方法和限量国家标准，将中国稻米无机砷国家标准转化为国际

标准。获国家科技进步奖二等奖(2006)、美国USP标准突出贡献奖(2016)、全国创新争先奖状（2017）、中国分析测试协会特等奖(2014)、中

国食品科技学会一等奖(2014) 和中国标准创新贡献奖一等奖(2007)等。《中国食品卫生杂志》和《食品安全与质量检验学报》主编，

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 Analysis和NAM Journal编委等。主编专著10余部，发表SCI文章500余篇 （包括JAMA、

Lancet Infect Dis、Nature Microbiology、EHP、EST、Environ Intl、Anal Chem、Annual Rev Food S&T和J Agri Food Chem等）， H指数90。

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, PI 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 Illegally 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..

杨大进
国家食品安全风险评估中心风险监测一室主任

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

杨大进，博士，国家食品安全风险评估中心风险监测一室主任、研究员。曾在美国俄亥俄州立大学作为高级访问学者研究食品中天然有害物

质分析方法。主要研究食品分析检验方法，建立了适用于我国的检验方法并形成标准。同时负责建立国家食品污染物监测体系,现已积累一整

套适用于我国开展食品安全风险监测工作的基本理论。

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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张先恩
深圳理工大学合成生物学院院长

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

加拿大阿尔伯达大学荣誉科学博士，美国医学与生物工程院院士，英国皇家化学会会士，中国生物工程学会副理事长及合成生物学分会主任。

从事合成生物学与分析生物技术创新研究。受国家相关部门委托，承担生命科学、生物技术和合成生物学发展战略研究及生物制造技术评估。

他牵头撰写出版了《合成生物学路线图2030》。

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".

岳进
上海交通大学农业与生物学院教授，陆伯勋食品安全研究中心主任

YUE Jin
Professor, School of Agriculture and Biology, Shanghai Jiao Tong University; 

Director, SJTU-Bor S. Luh Food Safety Research Center

岳进博士毕业于阿尔伯塔大学，长期从事食品安全评价、可降解包装材料开发与食品保鲜加工方面的的研究。主持国家自然基金、国家市场

监督总局专项、四川省科技厅重点研发项目等40余项课题。在Food Chemistry、Food Control、Food Hydrocolloid等国际知名期刊上发表学术

论文60余篇，授权国家发明专利10项。2023年她担任主编，出版专著《食品安全文化-从理论到实践》。她还担任上海市食品安全专家委员会

秘书长，是美国FDA认可的PCQI主培训师，国际HACCP联盟认证的HACCP培训讲师。

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).

严志农
美国ZN协作咨询有限公司总经理

Zhinong YAN
General Manager, ZN Collaboration LLC, USA

严志农博士是美国ZN协作咨询有限公司的总经理。他在2017-2021年曾任沃尔玛食品安全协作中心的执行主任，也曾在2014-2017年间担任艺

康公司亚太区食品安全总监一职。严博士拥有逾30年广泛的微生物学和食品安全的科研和丰富的工业界的实践经验。他的经历覆盖从农田到

餐桌的整个产业链。业务专长包括各类食源性风险因子在粮食, 肉类，果蔬，休闲食品的生产和加工过程以及在零售和餐饮环节的发生、污染、

溯源和控制的分析及整体解决方案的制定；在食品加工设备以及生产和经营环境中的微生物的检验分析和监控以及控制方面有特别丰富的经

验；近年来的工作方向集中在应用创新技术推进食品安全、加强食品安全教育、宣传食品安全文化以及促进政策法规的研究和交流方面。严

博士拥有美国奥本大学植物病理学博士学位以及中国农业大学植物病理学学士和硕士学位。

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. 



朱蕾
国家食品安全风险评估中心标准中心主任

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

朱蕾，女，博士，研究员，国家食品安全风险评估中心标准中心主任，目前挂职内蒙古自治区疾病预防控制中心副主任。从事食品安全标准

技术管理工作，担任食品安全国家标准审评委员会食品相关产品专业委员会副主任委员、国家食品安全风险评估专家委员会产品专业委员会

委员等职务。主持10余项食品安全国家标准和国家重点研发计划、北京自然科学基金等课题。以第一作者和通讯作者发表论文40余篇。主编

专著6部，参编10余部。荣获中国标准创新贡献奖一等奖和优秀青年奖、广东省科技进步二等奖、包装行业科技进步一等奖等奖项。

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.
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周哲敏
苏州大学教授

ZHOU Zhemin
Professor, Soochow University

周哲敏 苏州大学特聘教授，江苏特聘教授，博士生导师。老年病与免疫教育部重点实验室及江苏省感染与免疫重点实验室学术带头人。中国

预防医学会细菌性传染病防控工作委员会委员。iMeta和生物安全与健康杂志编委。获得国自然重点项目及面上项目，及江苏省重点项目等8

项。2025年斯坦福全球前2%顶尖科学家。国际SCI期刊发表论文105篇，共被引用10087次，H因子48。近5年以来以通讯作者在Nat Food、Nat 

Microbiol、Lancet Microbe、iMeta、Nat Commun、Genome Med、Gut Microbes等高水平国际学术期刊发表论文。

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 SCI-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. 

孙维德
CIFSQ大会秘书处

Kenny SUN
CIFSQ Conference Secretariat

Kenny Sun (孙維德) 目前定居在芝加哥，自愿担任CIFSQ大会的议程总监。他是国际食品保护协会(IAFP)的成员。在参与食品的安全与可持续发

展事务之前，孙先生一直都投身于化学工业。在他长达39年的职业生涯中，孙先生曾在Monsanto、Mobil Chemicals、Honeywell等公司任职。

在他退休之前的最后一个职务是担任BASF大中国区责任关怀与质量管理部门经理。此外，他还担任过国际化工制造商协会责任关怀委员会主

席，即使今天，他仍积极为进入中国的跨国公司提供有关环境和安全问题的咨询服务。孙先生拥有宾州州立大学化学工程硕士学位和格鲁城

市学院化学工程学士学位。

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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欢迎致辞 Welcome Address 

Lisa GARCIA

国际食品保护协会执行总监

Lisa GARCIA 

Executive Director, International Association for Food Protection

演讲者简历 Biography

Lisa Garcia女士现任位于美国爱荷华州得梅因的国际食品保护协会（IAFP）的执行总裁。在前任执行总监David Tharp先生退休后，Lisa女士于

2023年3月接任该职位。她于1997年加入IAFP，担任财务和行政总监，并于1999年晋升为助理总裁。在过去的26年里，她一直与执行在总裁合

作，致力于协会的各个项目以及会员服务的维持、促进和发展。她在制定和实施组织战略方面发挥了关键作用，包括监督成员服务和计划、

运营、财务管理和员工。她在2023年IAFP的《食品保护杂志》向开放获取出版物的转变中发挥了重要作用。目前，她还是IAFP的许多专业发

展小组、委员会和理事会的成员。

Lisa获得了北爱荷华大学会计学士学位，在加入国际食品保护协会之前从事注册会计师的工作。她获得了美国行政人员协会（ASAE）颁发的

CAE认证证书。

Lisa Garcia is the Executive Director of the International Association for Food Protection (IAFP) in Des Moines, Iowa, 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 Iowa 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).

葛志荣
CIFSQ大会名誉主席；原国务院参事；第十一届全国政协委员；
原国家质检总局副局长；中国品牌建设促进会专家委员会主任

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

演讲者简历 Biography

葛志荣先生原国务院参事、第十一届全国政协委员、原国家质检总局副局长、中国品牌建设促进会专家委员会主任

葛先生出生于中国山东，就读于青岛一中、北京大学、上海外国语学院和英国紐卡斯尔大学，获质量工程理学硕士学位，高级工程师。

曾任国家进出口商品检验局副局长、国家出入境检验检疫局副局长、国家质检总局副局长并分管出入境检验检疫业务包括进出口食品安全、

动植物检检检疫、商品检验和卫生检疫、科技、财务、国际合作和WTO/TBT—SPS等工作。

曾任国务院WTO工作小组成员、中国边防委员会委员、中国出入境检验检疫协会会长、中国西部开发研究促进会副会长、中国品牌建设促进

会名誉副理事长、中国口岸协会高级顾问等。

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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陈君石

CIFSQ大会顾问、中国工程院院士、国家食品安全风险评估中心研究员、总顾问、
上海君石生命科学研究院创始院长

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

演讲者简历 Biography

陈君石，中国工程院院士，现任国家食品安全风险评估中心研究员、总顾问。1956年毕业于北京医学院公共卫生学系，1968年中国医学科学
院药理学研究生毕业。曾于二十世纪六十年代攻读中国医学科学院药物代谢专业研究生；1980-1981年先后在美国阿尔巴尼（Albany）医学院
毒理学系和康奈尔大学营养科学系进修。曾任中国预防医学科学院营养与食品卫生研究所副所长（1987-1998）、中国毒理学会副理事长
（1998-2005）、国际食品添加剂法典委员会主席（2007-2017）、第一届国家食品安全风险评估专家委员会主任委员（2009-2019）、第一
届国家食品安全标准审评委员会副主任，兼技术总师（2010-2019）、联合国抗微生物药物耐药性协调机构（IACG）联合召集人（2017-
2019）。主要研究和工作领域：食品安全风险评估、标准与信息交流；营养与慢病以及食物营养强化；食品毒理学；健康风险评估与控制；
运动是良医。曾取得多项突出成果，是国内外享有盛誉的营养和食品安全专家。主要兼职有：第二届国家食品安全标准审评委员会技术总师、
第二届国家食品安全风险评估专家委员会顾问委员会主任委员、国务院食品安全委员会专家委员会副主任、上海君石生命科学研究院院长等。

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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卡洛斯 (Carlos ALDECO)

联合国粮食及农业组织驻华及朝鲜代表

Carlos ALDECO

FAO Representative in China and DPR Korea

演讲者简历 Biography

卡洛斯自2025年2月17日起担任联合国粮食及农业组织驻中华人民共和国代表。

卡洛斯是一位经验丰富的外交官，在农业发展、政府关系以及国际贸易领域拥有20余年的专业经验。作为资深专家，他擅长与各国政府、研

究机构和私营部门建立战略合作伙伴关系。

在加入联合国粮农组织前，卡洛斯自2019年起曾任墨西哥国家农业委员会对华事务首席代表。2014至2019年任墨西哥驻华大使馆公使衔参赞，

负责协调、规划并实施墨西哥农业、畜牧业、农村发展、渔业及食品部与中国之间的贸易活动、外联交流及伙伴关系建设等工作。2009至

2014年期间，在位于乌拉圭蒙得维的亚的拉丁美洲一体化协会任贸易谈判与贸易协议部主任。2006至2009年任墨西哥驻日本大使馆国际贸易

与投资官员。2003年起在墨西哥经济部工作，正式开启职业生涯。

卡洛斯为墨西哥籍，拥有乌拉圭天主教大学工商管理硕士学位、美国乔治城大学法学硕士学位以及墨西哥普埃布拉美洲大学国际法学士学位。

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.

特邀嘉宾 Special Guest Speaker
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第一部分:  监管趋势洞察 Regulatory Insights 

中国人群膳食钠（盐）、烹调用油和糖的摄入量评估与“三减”运动

李宁国家食品安全风险评估中心主任

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

演讲者简历 Biography

李宁博士，研究员，国家食品安全风险评估中心主任。国家食品安全风险评估专家委员会主任委员，国际食品科学院院士，中国食品科学技

术学会副理事长，中国学生营养与健康促进会副会长。主要从事食品污染物监测、食品安全风险评估和应用营养等工作，并参与政府部门食

品安全相关标准和法规的制修订工作，主持和参与国家科技部、国家自然科学基金等多项国家级课题，发表论文100 余篇。

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.

主持人: 陈君石 CIFSQ大会顾问、中国工程院院士、国家食品安全风险评估中心研究员、总顾问、
上海君石生命科学研究院创始院长

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

全球消费者保护 —— 针对日益提高的灵敏度，我们做好准备了吗？

Matthias GREINER 德国联邦风险评估研究所(BfR)副所长，暴露评估部主任

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)

演讲内容 Abstract 

与摩尔定律中晶体管集成度的增长相似，商业质量控制或国家实验室常规采用的方法灵敏度正持续提高。这种趋势不仅体现在化学分析领域，

即从滴定法经过长期发展，到如今的主力质谱联用分析手段，而且也表现在生物病原体分析中，如测序技术的发展和应用势不可挡。其中一个

趋势在于将原本被视为完全不相容的分离与检测技术进行耦合，例如液相色谱-气相色谱-火焰离子化检测（LC-GC-FID）分析，这主要归因于

十年前解决了不同技术间样品体积差异巨大的问题。科学家们固然已为灵敏度提升做好准备，但消费者能否适应则存疑——这恰恰构成了更大

的挑战。灵敏度提升为媒体炒作提供了温床，从而使公共机构在与利益相关方进行有效沟通方面面临日益严峻的挑战。

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.

演讲者简历 Biography

Greiner博士现任德国联邦风险评估研究所（BfR）副所长及暴露评估部主任，他还是德国汉诺威兽医大学基金会量化风险评估与暴露建模教授。

其科研背景涵盖兽医公共卫生领域（欧洲兽医公共卫生学院文凭），主要研究方向为诊断检测验证、风险评估及流行病学。Greiner博士曾参是

欧洲食品安全局（EFSA）动物健康与动物福利专家组等多个工作组的成员。

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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加拿大食品安全监管的技术应用模式

Parthi MUTHUKUMARASAMY 加拿大食品检验局国际项目司执行局长

Canada’s Approach to The Use of Technology in Food Safety Oversight

Parthi MUTHUKUMARASAMY, Executive Director, International Programs Directorate, 

Canadian Food Inspection Agency

演讲者简历 Biography

Parthi Muthukumarasamy博士现任加拿大食品检验署国际项目司执行主任。在这个职位上，Parthi负责领导制定、实施和监督监管政策与计划，

以确保进出口食品、动物和植物产品的安全与完整性。他在塑造加拿大食品安全监管框架方面发挥了关键作用，与政府和行业各利益相关方密

切合作，以保障食品安全和公共健康。

Parthi及其团队负责代表加拿大加入食品法典委员会、世界动物卫生组织和国际植物保护公约，主导与其他国家的等效性讨论，谈判农产品进出

口的卫生条件，促进监管合作，进行国外审计以核实是否符合加拿大要求，并领导实施电子出口认证系统。

Parthi在加拿大食品检验署以及加拿大农业和农业食品部曾担任多个高级管理职务。Parthi在领导食品和动物健康项目开发、监管项目的运营实

施、机构转型、科学倡议、应急管理和国际贸易方面拥有丰富经验。Parthi曾于2015年至2018年担任加拿大驻新德里高级专员公署负责农业贸易

的高级贸易专员。作为食品法典委员会加拿大代表团团长，Parthi曾主导关于卫生与植物检疫事务、农业贸易以及国际谈判。

他拥有马德拉斯兽医学院的兽医学学士学位和乳品科学硕士学位，以及曼尼托巴大学的食品安全博士学位。

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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反思有利于进步

Pamela WILGER 国际食品保护协会执行委员会副主席; 

Post Consumer Brands公司微生物学科学家

Progress Through the Lens of Reflection

Pamela WILGER, Vice President of Executive Board, IAFP; 

Fellow Scientist – Microbiology, Post Consumer Brands

演讲者简历 Biography

Pamela WILGER是驻明尼苏达州莱克维尔的Post Consumer Brands公司的微生物学科学家。Wilger女士是微生物学、质量和食品安全领域的技

术领导者和专家资源。Wilger女士曾在食品、药品、个人护理成分、动物饲料和宠物食品的制造工厂工作了40年。她是一名应用微生物学家，

曾在产品开发、食品微生物学研究和高级领导岗位工作数年。她的工作重点始终是帮助制造工厂尽其所能地降低微生物风险，同时获得尽可能

准确的数据。Wilger女士经常与行业同行合作并参与专业组织，以学习、分享知识并了解当前有效的食品安全控制和计划实践。此前，Pam女

士在嘉吉公司的企业食品安全、质量与法规事务部门工作了21年，担任应用微生物学家和食品安全专家。在此之前，Wilger女士在Quest 

International工作了11年，先后担任工厂微生物学家和实验室主管，随后担任发酵水胶体产品开发的研究员。目前Wilger女士担任国际食品保

护协会执行委员会的副主席，并将于2027/2028年担任国际食品保护协会主席。自2010年起，Wilger女士一直担任美国在ISO第34技术委员会

(食品产品)第9分技术委员会(微生物学)的技术咨询组的代表，积极从事方法验证、挑战性试验、采样以及环境表面采样等国际标准的制定工作。

她也是MicroVal总委员会的成员。自2024年10月1日起，Wilger女士担任AOAC执行委员会的常务理事，且目前作为联席主席共同主持工作组工

作，负责更新关于微生物方法验证的附录J。她在威斯康星大学麦迪逊分校获得了细菌学学士和硕士学位，期间她也在食品研究所工作。

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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食品安全联盟：通过科学与合作推动食品安全

Silvia PEREIRA 玛氏公司企业质量与食品安全副总裁

Food Safety Unites: Advancing Safer Food through Science and Collaboration

Silvia PEREIRA, Vice President, Corporate Quality and Food Safety, Mars Incorporated

演讲内容 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.

演讲者简历 Biography

Silvia Pereira担任玛氏公司的质量与食品安全副总裁，负责公司的全球质量与食品安全愿景、战略、标准化和治理，以支撑玛氏的品牌、产品和服务。
她领导玛氏多元业务（包括服务、宠物食品和食品业务）的多部门质量领导团队，同时推动数字化、面向未来的转型解决方案。

Silvia在玛氏工作超过三十年，曾在巴西、南美和拉丁美洲担任质量和食品安全以及研发领域多个责任日益重大的领导职务。她拥有广泛的专业知识，
包括制定和实施全球质量管理流程与标准、建设高绩效团队以及培养强大的质量文化，以确保整个企业的合规性和协同效应。在外部，Silvia是公认的

行业领袖和战略合作伙伴关系的关键推动者。

她作为全球食品安全倡议（GFSI）指导委员会等论坛的成员，积极代表玛氏。Silvia对跨部门合作的贡献帮助玛氏建立了有影响力的联盟，并推动了食

品安全、质量和可持续性方面的创新，从而增强了供应链的韧性。

她热衷于为一家真正践行其宗旨——“未来是与当下”——的企业工作，在那里，对质量的追求为更美好的明天带来更好的产品和更好的关怀。Silvia拥有

药学学士学位和食品工业研究生学位。

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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营养暴露的流行病学证据整合：风险评估与危害识别的挑战与机遇

John L. SIEVENPIPER 多伦多大学营养科学与医学教授

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

演讲内容 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.

演讲者简历 Biography

John L. Sievenpiper，工作于加拿大多伦多大学医学院营养科学系和医学系；同时任职于加拿大多伦多圣迈克尔医院医学部内分泌与代谢科及

李嘉诚知识研究院；此外，也在圣迈克尔医院内的多伦多3D知识合成与临床试验单元（隶属于临床营养与风险因素修正中心）担任工作。

Sievenpiper博士是一名临床科学家，在多伦多大学担任教授，同时担任多伦多大学圣米歇尔医院的主治医师和科学家。他着手开发了一个国

际公认的研究项目，专注于使用随机对照试验和流行病学方法来解决与饮食和心血管代谢疾病预防相关的临床和公共卫生重要性问题。他获

得了许多奖项。他直接参与肥胖、糖尿病和心血管疾病的临床实践指南制定，并被任命为加拿大和欧洲的专家委员会成员。他撰写了300多篇

论文，并被公认为2023年和2024年的高引用研究员（研究人员中排名前0.1%）。

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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快速抗生素药敏检测：食品安全与“同一健康”的潜在新维度

任康宁 香港浸会大学化学系教授兼副系主任 (科研) 

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 

演讲内容 Abstract 

伴随食品安全标准的不断提升，微生物污染检测已从简单菌落数发展为针对性检测方法。在"同一健康"理念框架下，相关分析技术仍存在进步

空间。近年来快速抗生素药敏测试技术持续突破，已能够实现数小时内以数美元成本完成便捷的高通量分析，为常规化现场筛查创造了条件。

本报告将概述该领域技术进展，为相关领域工作者提供参考。

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.

演讲者简历 Biography

任教授是香港浸会大学化学系教授及副系主任，香港配饰子研发平台的联合创始人及副主任，以及清华珠三角研究院仿生微流体转化研究中

心的创始人和主任。他于清华大学获得学士和博士学位，并在香港科技大学和斯坦福大学完成博士后研究。他的研究集中于微纳米技术及其

在材料和医疗保健方面的应用。在过去的五年中，他作为通讯作者在Science Advances, PNAS, The Innovation, Advanced Science等知名期刊上

发表了多篇研究论文。他多年被斯坦福大学评为“全球前2%科学家”之一。他在香港浸会大学创立的技术之一正在进行转化和商业化，获得创新

创业竞赛重要奖项。他目前是Biomicrofluidics编委会成员，以及The Innovation, Science Translational Medicine, Nature Nanotechnology等知名

期刊的活跃审稿人。

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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在管理新型食品监管与挑战方面的经验
陈淑娴新加坡食品局中心署长

SFA’s Experience in Managing Regulatory Challenges to Ensure Safety of Novel Foods

Joanne CHAN Sheot Harn, Centre Director, Singapore Food Agency

演讲内容 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.

演讲者简历 Biography

Joanne CHAN Sheot Har是新加坡食品局国家食品科学中心的首席科学家兼中心主任。她领导着世界卫生组织西太平洋区域食品污染监测
合作中心，并担任东盟食品安全风险评估中心科学委员会主席。她还作为香港食品安全中心食品安全专家委员会委员，为香港特别行政区
政府环境卫生署署长提供食品安全建议。她在食品安全检测和实验室质量体系方面拥有超过30年的经验，并为新加坡认可委员会的国家实
验室委员会和卫生科学局的国家化学计量学能力验证计划做出了贡献。她在推行新加坡食品局的实验室认可计划（包含新加坡12家私营实
验室）中发挥了关键作用。她是新加坡"食品故事"研发指导委员会成员、新加坡国立大学贝索斯可持续蛋白质中心咨询委员会成员以及旨
在支持新加坡增强食品供应韧性目标的"未来就绪食品安全中心"执行委员会成员。她坚信通过教育培养下一代，并通过担任新加坡国立大
学食品科学与技术系的兼职副教授来践行这一信念。

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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A4

推动区域农产品市场准入：前景、挑战和当前发展
林舒琪 亚太细胞农业学会高级项目经理

Driving Regional Market Access for Cultivated Foods: 

Prospects, Challenges & Current Developments

Calisa LIM, Senior Project Manager, APAC Society for Cellular Agriculture

演讲内容 Abstract

根据亚太地区细胞农业协会对于一线城市（北京、上海、广州、深圳）消费者调查，77%愿意尝试细胞培养食品，也高度重视我国政府法
律法规和安全标准。虽消费者已表明开放的态度，也有更多的企业正在申请各地监管部门的批准，我国政策支持进度任然缓慢。该演讲将
概述消费者认知，行业在细胞系、细胞培养基和替代动物试验的挑战。

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. 

演讲者简历 Biography

林舒琪是亚太细胞农业学会的高级项目经理。她重点关注的领域是监测和管理区域法规政策，以及可能影响整个亚洲行业的关键趋势。通
过关键利益相关者之间的关系建设，以及制定基于科学的报告、倡导工具和沟通材料，她旨在提升该行业作为可靠合作伙伴的角色，共同
制定健全的监管框架和标准，以推动细胞农业领域的发展。林舒琪还管理着特殊项目，如亚太监管协调论坛和亚太细胞农业学会学生分会。

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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微生物蛋白/油脂精准发酵技术进展与展望
李德茂中国科学院天津工业生物技术研究所研究员

Precision Fermentation for Microbial Protein and Lipid: Recent Advances and Prospects

LI Demao, Researcher, Tianjin Institute of Industrial Biotechnology, Chinese Academy of Sciences

演讲内容 Abstract

随着生活水平的提高和全球人口的增长，全球蛋白质的消费量持续增加，这给全球食品供给带来巨大的压力。为了满足全球消费者的饮食
需求，必须以可持续的方式生产蛋白质等食品资源食品，来应对人口增长、气候变化和其他环境因素带来的严峻挑战。合成生物制造食品
具有生产效率高，不占用农田、可以利用一碳气体为原料等优势，是一种可持续低碳的食品制造方式，在食品原料中具有独特的优势，是
通过生物科技实现“向微生物要热量，要蛋白”的重要路径，可以有效填补我国对食用蛋白和油脂的刚性需求。报告将重点介绍团队在菌丝
蛋白和微生物油脂等方面的研究进展。

演讲者简历 Biography

李德茂，博士，中国科学院天津工业生物技术研究所研究员，博士生导师，工业生物系统工程研究组负责人，中国科学院特聘研究岗位入
选者，中国科学院青年创新促进会会员，全国食品工业标准化技术委员会工业发酵分技术委员会委员，京津冀食品营养健康与安全创新平
台成员，《Fermentation》杂志编委。致力于微生物蛋白/油脂的低碳生物制造研究，相关技术正在开展万吨生产线建设。主持国家、省部
级课题20余项，获得授权国家发明专利20余项，在Applied Catalysis B: Environment and Energy、Nature Communication、Biotechnology 
Advances、Journal of Agricultural and Food Chemistry、Sustainable Energy & Fuels、Reviews in Aquaculture等国际知名期刊共发表SCI论
文100余篇，以主要完成人获国家海洋局海洋工程奖二等奖和国家海洋局海洋科学技术奖二等奖。

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 SCI-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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细胞培养基及其风险评估
金芬中国农业科学院农业质量标准与检测技术研究所副所长、研究员

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)

演讲内容 Abstract

细胞培养基是细胞培养肉生产的核心，其质量直接决定了终产品的食用安全与市场准入。然而，培养基成分复杂多样，可能引入抗生素、
诱导剂、合成代谢物等外源性化学风险物质。本报告重点围绕培养基中化学性风险物质，基于分级策略评估了风险物质健康风险，为细胞
培养肉产品安全评价提供基础数据与技术支撑。

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.

演讲者简历 Biography

金芬，研究员，现任中国农业科学院农业质量标准与检测技术研究所副所长，长期从事农产品中化学污染物的筛查以及食品风味品质调节
机制的研究工作。近年来先后主持和承担国家重点研发计划项目、国家自然基金等科研项目20余项。兼任中国分析测试协会常务理事，农
业农村部营养标准专家委员会委员，国家市场总局《食品中可能添加的非食用物质名录》专家委员会委员等。

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.
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细胞培养猪肉中试生产和安全评价
丁世杰南京周子未来食品科技有限公司首席执行官

Cultured Pork Pilot-scale Production and Safety Assessment

DING Shijie, CEO, Nanjing Joes Future Food Technology Co., Ltd.

演讲内容 Abstract

细胞培养肉是通过动物细胞培养生产可食用的肉类，符合第一性原理。周子未来公司有三种大规模培养的方法：包括搅拌式反应器的批次
培养和连续培养，以及在波浪式生物反应器中的灌流培养，每月生产细胞培养猪肉 30 多千克（能够生产 300 千克的细胞培养猪肉产品）。
在安全评估方面，种子细胞清单涵盖了物种身份、细胞库分类和放行标准。第三方测试表明，生产细胞库不含细菌、支原体、猪病毒和人
类致病病毒。在培养基方面，培养基成分参照中国、美国和欧洲的批准清单进行基准测试，分为合法允许的成分、公认安全的物质或可能
有害化合物。经过评价，增殖和分化培养基符合食品法规，同时也没有使用胎牛血清和抗生素。在清洗阶段，配方是食品级的，具有明确
的清洗效率和并测定了最终细胞培养猪肉中的残留风险物质，符合食品安全要求。经过脂质积累分化步骤后，棕榈酸和油酸在分化后增加，
提升了肉的风味；培养猪肉具有奶油般的脂肪香气，与植物蛋白结合，可制成风味良好的细胞培养猪肉产品。

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.

演讲者简历 Biography

丁世杰博士，南京周子未来食品科技有限公司首席执行官，是“培养肉之父”Mark Post教授和中国肉类加工学术带头人周光宏教授联合指导

的培养肉领域的第一位博士。十多年来，他一直积极从事培养肉的研究和中试生产工作。2019年，作为联合创始人成立了中国大陆第一家

细胞培养肉公司，是中国第一块细胞培养肉创制团队的核心成员，2023年带领团队完成世界首次细胞培养猪脂肪中试放大生产。发表论文

20余篇，申请(含授权)发明或实用新型30余项。

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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微藻新食品资源风险因子识别与安全性评估新方法
柳鑫武汉轻工大学教授

Novel Methods for Risk Factor Identification and Safety Assessment of 

Microalgae-Derived Novel Foods

LIU Xin, Professor, Wuhan Polytechnic University

演讲内容 Abstract

微藻作为重要新食品资源，兼具高营养价值与可持续性，但其产业化过程中潜在化学污染物、代谢产物及加工衍生物等风险因子尚未得到

系统识别与科学评估。本报告构建了融合高通量筛查、类器官与毒理组学新方法体系，实现了风险因子高效识别与安全性评估。研究揭示

了典型污染物在微藻食品体系中暴露特征，为风险防控提供技术支撑。

演讲者简历 Biography

柳鑫，武汉轻工大学教授，中国食品科学技术学会青年委员，中华预防医学会食品卫生学分会委员，中国毒理学会分析毒理专委会青年委

员。入选省“青年拔尖人才”和“楚天学者计划”。主持国家重点研发计划青年科学家项目、国家自然科学基金、中国科协会项目等10余项。

关注食品新原料特别是微藻蛋白营养与加工特性及微藻中新风险因子识别与毒性鉴别。

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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B1

将流行病学证据纳入风险评估：以非营养性甜味剂为范例，其对心血管代谢的影响及安全 
John L. SIEVENPIPER 多伦多大学营养科学与医学教授

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

演讲内容 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.

演讲者简历 Biography

John L. Sievenpiper，工作于加拿大多伦多大学医学院营养科学系和医学系；同时任职于加拿大多伦多圣迈克尔医院医学部内分泌与代谢科

及李嘉诚知识研究院；此外，也在圣迈克尔医院内的多伦多3D知识合成与临床试验单元（隶属于临床营养与风险因素修正中心）担任工作。

Sievenpiper博士是一名临床科学家，在多伦多大学担任教授，同时担任多伦多大学圣米歇尔医院的主治医师和科学家。他着手开发了一个

国际公认的研究项目，专注于使用随机对照试验和流行病学方法来解决与饮食和心血管代谢疾病预防相关的临床和公共卫生重要性问题。

他获得了许多奖项。他直接参与肥胖、糖尿病和心血管疾病的临床实践指南制定，并被任命为加拿大和欧洲的专家委员会成员。他撰写了

300多篇论文，并被公认为2023年和2024年的高引用研究员（研究人员中排名前0.1%）。

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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食品安全风险评估证据整合的中国实践
隋海霞 国家食品安全风险评估中心研究员

China's Practice in Integrating Evidence for Food Safety Risk Assessment

SUI Haixia, Researcher, China National Center for Food Safety Risk Assessment

演讲内容 Abstract

食品安全风险评估的科学性高度依赖于对现有毒理学证据的系统整合与评价。本报告系统阐述了中国在食品安全风险评估证据整合领域的
实践与进展，重点聚焦危害评估阶段的数据整合与评价策略，并以双酚A为案例，介绍证据整合在中国食品安全风险评估中的应用。

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. 

演讲者简历 Biography

隋海霞博士长期从事化学物风险评估技术研发及应用和食品毒理学机制研究工作，负责我国食品相关产品的风险评估，目前正在组织构建
我国下一代风险评估技术体系。兼任国家食品安全风险评估专家委员会委员、食品安全国家标准审评委员会委员、食品中化学物质风险评
估方法的国际联络小组 (ILMERAC) 成员、农业转基因生物安全委员会委员。

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.

B3

证据整合在推导全氟化合物健康指导值中的应用
董光辉 中山大学公共卫生学院副院长

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

演讲内容 Abstract

本研究基于中国人群流行病学数据，首次提出全氟辛烷磺酸(PFOS)和全氟辛酸(PFOA)的健康指导值建议，并评估其健康风险。通过分析全国
多地区共约万名成人与儿童数据，选取出生体重等关键终点，采用基准剂量及生理毒代动力学模型进行推导，确定PFOS、PFOA和
PFOS+PFOA的健康指导值分别为2.27 ng/kg/天和0.90 ng/kg/天与2.73 ng/kg/天。风险表征显示，我国多数人群PFOS、PFOA暴露水平的风险
边际处于1-100之间，提示需予以中等关注。本研究提示需要关注PFOS、PFOA暴露，及强调了加强PFOS、PFOA监测及进一步研究的必要性。

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.

演讲者简历 Biography

董光辉 中山大学公共卫生学院，副院长，教授/博士导师；教育部环境与健康国际合作联合实验室主任。主持国家重点研发计划项目、国
家自然科学基金重点和面上等项目11项，省部级项目20余项；目前以第一作者或通讯作者在Lancet Planetary Health、Nature Mental 
Health、JAMA Network等杂志发表论著270余篇；近五年获国家科技进步奖二等奖1项，省部级科技奖一等奖2项，兼任广东省环境诱变剂
学会理事长，国家环境基准专家委员会委员，International Journal of Environmental Epidemiology主编，Hygiene and Environmental Health 
Advances副主编；研究领域：环境流行病学和环境毒理学。

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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B4

基于整合证据权重法的人类致癌性风险评估
袁海涛 默沙东研发(中国)有限公司副首席科学家

Application of Integrated Weight of Evidence in Human Carcinogenic Risk Assessment

YUAN Haitao, Associate Principal Scientist, MSD R&D (China) Co. Ltd.

演讲内容 Abstract

本报告聚焦于大鼠致癌性试验在药物上市安全性评价中的挑战，并系统阐述ICH S1B(R1)提出的证据权重（WoE）整合分析方法。通过靶点
生物学、药理学、慢性毒性、基因毒性及激素效应等因素的综合评估，可在监管批准下豁免2年致癌性试验。报告旨在提供科学、高效的
人类致癌性风险评估策略与实践指南。

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.

演讲者简历 Biography

袁海涛博士于2014年获吉林大学毒理学博士学位，曾在军事医学科学院及英国联合利华从事博士后研究，专注于新一代非动物毒性测试方
法，包括体外试验及基于生理的药代动力学模型（PBPK）风险评估。2018年加入制药行业，现任默沙东研发（中国）有限公司毒理学家，
负责小分子、大分子及抗体偶联药物（ADC）的毒理研究工作。

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).

B5

人工智能在证据整合中的应用
魏晟 南方科技大学公共卫生及应急管理学院教授

The Application of Artificial Intelligence in Evidence Integration

WEI Sheng, Professor, School of Public Health & Emergency Management, 

Southern University of Science and Technology

演讲内容 Abstract

在食品安全风险评估工作中，传统证据整合过程中存在人工搜集速度慢，数据复杂处理难度大等困难。以大语言模型为代表的人工智能技
术迅速发展，为高效、快捷的证据整合提供了创新性解决方案。虽然目前该技术仍存在数据安全、技术门槛与算法可解释性等挑战，但人
工智能技术在证据整合中的深化应用已成为必然趋势。

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 AI models  must be addressed, the deepened integration of AI is an 

inevitable and critical direction for the field. The continued development and application of AI technologies are crucial for evidence 

integration in food safety risk assessment. 

演讲者简历 Biography

魏晟，博士，南方科技大学公共卫生及应急管理学院教授。在食品安全方面，魏教授关注食品污染物的健康风险评估，食品污染物的疾病
负担测算，及膳食相关政策的健康收益及可持续性发展。作为主持人承担多个科技部重点攻关计划项目课题，国家自然科学基金面上项目。
现为国家食品安全风险评估专家委员会产品分委会委员。

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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B6

国际食品化学品风险评估方法协作组织（ILMERAC）证据整合工作组：从分散数据到真实结果
Emily A. McVEY ILMERAC证据整合工作组主席; 荷兰国家公共卫生与环境研究院(RIVM)高级毒理学家

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)

演讲内容 Abstract

ILMERAC是全球食品与饲料化学安全性风险评估专业机构的联合组织，目前由德国联邦风险评估研究所(BfR)主持工作，此前由欧洲食品安
全局(EFSA)主持。在ILMERAC框架下，不同工作组为专家们提供了集中探讨化学风险评估专业议题的平台。该组织当前设有新方法学
(NAMs)、全氟烷基化合物(PFAS)、混合物风险评估及证据整合等工作组。作为证据整合工作组组长，我将介绍该组探讨的若干议题，特别
是如何最佳运用流行病学数据与新方法学(NAMs)以支持前瞻性风险评估，并结合回顾性风险评估。涵盖的议题包括：传统流行病学数据及
用于暴露与效应评估的人类生物监测(HBM)、作为辅助数据及独立依据的机理数据(NAMs、计算机模拟)以及概率风险评估方案。

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, I 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.

演讲者简历 Biography

McVey博士是ILMERAC证据整合工作组主席，并在荷兰国家公共卫生与环境研究所的化学食品安全部门担任高级毒理学家和风险评估师。
她参与了许多专注于毒性机制和改进危害与风险评估方法的项目，并且是神经学和内分泌学领域的专家。McVey博士也是欧洲食品安全局
植物保护产品及其残留小组的副主席。在加入荷兰国家公共卫生与环境研究所之前，她曾担任荷兰作物保护产品和杀菌剂授权委员会的高
级监管风险评估师，以及美国FDA药物评价与研究中心药品科学办公室的毒理学家。在完成美国马里兰州巴尔的摩市约翰斯·霍普金斯医学
院分子医学博士学位（2007年）后，McVey博士立即担任皮尤基金会一项倡议的科学主任，调查美国集中式动物饲养运营的影响。

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.

B7

NAMs在加权证据方法中的应用
Franck ATIENZAR 可口可乐公司高级总监

Using Non Animal Methodologies (NAMs) in a Weight of Evidence Approach 

Franck ATIENZAR, Senior Director, Scientific and Regulatory Affairs, The Coca-Cola Company

演讲内容 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. 

演讲者简历 Biography

Franck Atienzar拥有英国普利茅斯大学环境毒理学博士学位，是一位拥有超过23年国际经验的毒理学家，经验涵盖食品饮料、化妆品和制
药领域。他目前担任可口可乐服务公司的科学与法规事务高级总监，负责制定毒理学测试策略、倡导基于科学的法规并支持创新。此前，
他曾担任欧莱雅的非临床安全负责人，管理遍布欧洲、美国和亚洲的全球团队。他特别参与了非动物方法的推进，以及用于注册和保护化
妆品成分的新一代风险评估的开发。他在制药行业UCB Biopharma的16年工作经验包括领导计算机模拟、体外和研究性毒理学团队，支持
药物发现、机理研究和早期安全策略的实施。Atienzar博士贡献了37篇同行评审出版物、5本书籍章节和27次演讲。

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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专题主持人:

联席主持人：

白莉 国家食品安全风险评估中心微生物实验室主任

武内真佐美 联合国粮食及农业组织食品安全官员

Session Chair:

Co-Chair:

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

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

全基因组测序技术在食品安全中的应用

Whole Genome Sequencing (WGS) for Food Safety
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09:00 欢迎致辞 Opening Remarks

09:15 传染病防控系统中的
腹泻病原菌基因组学监测

阚飙
中国疾病预防控制中心
传染病预防控制所所长

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

09:35 WGS：行业与美国FDA动态趋势探讨

Pamela WILGER 
国际食品保护协会执行委员会副主席; 

Post Consumer Brands公司微生物学科学家

WGS: Discussion of Industry & 

U.S. FDA Trends

Pamela WILGER, 

Vice President of Executive Board, IAFP; 

Fellow Scientist – Microbiology, Post Consumer Brands

09:55 新一代，新基因组：
青年引领食品安全中的全基因组测序之路

武内真佐美
联合国粮食及农业组织食品安全官员

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)

10:15 基于大规模基因组数据库
解析食源性病原传播与溯源

周哲敏 苏州大学教授

Analysis of Foodborne Pathogen Transmission and 

Traceability Using Large-Scale Genomic Databases

ZHOU Zhemin, Professor, Soochow University

10:35 茶歇 Break

10:55 李斯特菌：
食源性感染的临床警示与防控启示

王新宇
复旦大学附属华山医院感染科副主任

Listeria Monocytogenes: Clinical Alerts and 

Prevention Insights from Foodborne Infections

WANG Xinyu, Deputy Director, Infectious Diseases 

Department, Huashan Hospital Fudan University

11:15 用于食品安全检测的WGS数据中
细菌毒力因子的甄别

杨剑
中国医学科学院病原生物学研究所研究员

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

11:35 基于WGS的市售金针菇中单核细胞增生
李斯特菌污染分析与公共卫生风险预警

赵柬云 国家食品安全风险评估中心副研究员

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

11:55 释放基因组学在食品安全中的潜力：
推进全基因组测序技术应用与突破实施壁垒

唐斯琳
玛氏全球食品安全中心高级研究经理

Unlocking Genomics for Food Safety: 

Advancing WGS Applications and 

Overcoming Adoption Barriers

TANG Silin, Senior Research Manager, 

Mars Global Food Safety Center

12:15 问答 Q&A

12:40 联谊午餐 Networking Luncheon
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C1

传染病防控系统中的腹泻病原菌基因组学监测
阚飙 中国疾病预防控制中心传染病预防控制所所长

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

演讲内容 Abstract

病原菌导致的腹泻疫情和食品安全威胁始终存在，同时肠道细菌更容易产生多重耐药和泛耐药，加重了人群健康影响。中国的疾病预防控制专业机构建立了细
菌性传染病的实验室监测网络（国家致病菌识别网，Chinese Pathogen Identification Net, China PIN），从病原识别鉴定、耐药和基因组学等方面开展实验室
分析，目的是从病原监测和分析方面早期识别、发现跨区域传播和散在但关联的暴发，为传染病疫情的早期预警、溯源和新发突发传染病的应对提供病原学数
据。另外实验室网络的信息系统持续更新，保障实验室分析数据的传递、鉴定、比较和获取分析结果。

腹泻病原菌是其中的监测病原，将各省市的实验室收集菌株进行微生物学和基因组测序，结合流行病学调查，融合到疫情监测预警和处置中。通过网络监测，
发现了腹泻病原菌新的亚型，并在重要监测传染病的病原菌传播与溯源中发挥了作用。网络还开展了专题监测，确定了食品从业人群等食品安全相关因素的沙
门菌携带和耐药性播散的问题。通过深入挖掘传染病监测和疫情分析中的病原学数据，成为腹泻疫情多元多点触发机制中的一个重要数据源和信息源。

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.

演讲者简历 Biography

阚飙，医学博士，中国疾病预防控制中心传染病预防控制所所长，研究员，博士生导师。主要从事传染病防控、传染病实验室网络监测、防控相关技术研究、
疫情及灾害现场应急等工作。研究方面主要开展肠道致病菌的微生物学、基因组学、耐药和分子遗传学研究，在国际专业期刊以第一作者或责任作者（含共同）
发表一百余篇研究文章。先后获新世纪百千万人才工程国家级人选、第十届中国青年科技奖、中华预防医学会公共卫生与预防医学发展贡献奖、中国科协第七
届“全国优秀科技工作者”、国家卫生健康突出贡献中青年专家等称号。

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

C2

WGS：行业与美国FDA动态趋势探讨
Pamela WILGER 国际食品保护协会执行委员会副主席; Post Consumer Brands公司微生物学科学家

WGS: Discussion of Industry & U.S. FDA Trends
Pamela WILGER, Vice President of Executive Board, IAFP; 
Fellow Scientist – Microbiology, Post Consumer Brands

演讲内容 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.

演讲者简历 Biography

Pamela WILGER是驻明尼苏达州莱克维尔的Post Consumer Brands公司的微生物学科学家。Wilger女士是微生物学、质量和食品安全领域的技术领导者和专家
资源。Wilger女士曾在食品、药品、个人护理成分、动物饲料和宠物食品的制造工厂工作了40年。她是一名应用微生物学家，曾在产品开发、食品微生物学研
究和高级领导岗位工作数年。她的工作重点始终是帮助制造工厂尽其所能地降低微生物风险，同时获得尽可能准确的数据。Wilger女士经常与行业同行合作并
参与专业组织，以学习、分享知识并了解当前有效的食品安全控制和计划实践。此前，Pam女士在嘉吉公司的企业食品安全、质量与法规事务部门工作了21年，
担任应用微生物学家和食品安全专家。在此之前，Wilger女士在Quest International工作了11年，先后担任工厂微生物学家和实验室主管，随后担任发酵水胶
体产品开发的研究员。目前Wilger女士担任国际食品保护协会执行委员会的副主席，并将于2027/2028年担任国际食品保护协会主席。自2010年起，Wilger女
士一直担任美国在ISO第34技术委员会(食品产品)第9分技术委员会(微生物学)的技术咨询组的代表，积极从事方法验证、挑战性试验、采样以及环境表面采样
等国际标准的制定工作。她也是MicroVal总委员会的成员。自2024年10月1日起，Wilger女士担任AOAC执行委员会的常务理事，且目前作为联席主席共同主持
工作组工作，负责更新关于微生物方法验证的附录J。她在威斯康星大学麦迪逊分校获得了细菌学学士和硕士学位，期间她也在食品研究所工作。

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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C3

新一代，新基因组：青年引领食品安全中的全基因组测序之路
武内真佐美 联合国粮食及农业组织食品安全官员

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)

演讲内容 Abstract

全基因组测序(WGS)技术正在通过精准的疫情暴发检测、污染源追溯和抗菌药物耐药性(AMR)监测，变革食品安全领域。然而，其能否产生
持续影响，取决于我们能否培养下一代接班人，将这项技术传承下去。本次演讲基于联合国粮农组织(FAO)以青年为主题的WGS全球研讨
会的成果，强调了青年专业人员在将基因组学和生物信息学融入食品安全实践中的关键作用。他们应用先进分析技术（例如基于SNP的
AMR监测和用于微生物组表征的宏基因组学）的能力，对于建立长期、全球可互操作的系统至关重要。展望未来，这些数据丰富的方法也
将为人工智能（AI）应用奠定基础，有望使预测模型在风险热点识别和探索微生物群落未知功能方面变得越来越可靠。通过吸引青年才俊、
投资教育和促进全球合作，全基因组测序技术有望从一个前景广阔的创新工具，转变为全球范围内加强食品安全的常规且可靠的手段。

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 (AI) 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.

演讲者简历 Biography

武内真佐美博士是联合国粮食及农业组织（Food and Agriculture Organization of the United Nations, FAO）的食品安全官员。她为FAO成
员国及国际食品法典委员会（Codex Alimentarius Commission）提供科学建议，重点关注新兴食品安全问题和新技术的风险评估。她的专
业领域涵盖转基因食品、细胞培养食品生产、精密发酵、全基因组测序（WGS）、现代室内农业以及人工智能（AI）在食品安全中的应用
等多个方面的安全性问题。此外，她还协助各国开展能力建设行动，尤其在食品中兽药残留监测（RVDF）方面提供支持。武内博士负责管
理FAO转基因食品平台(FAO GM Foods Platform)，这是一个全球性的安全性评估结果数据库，同时她也协调技术出版物和培训工作。她持有美
国华盛顿州立大学食品科学与人类营养学博士学位，致力于推动跨部门合作和数据驱动的方法，以增强农业粮食系统的韧性。

Dr Masami Takeuchi is a Food Safety Officer at the Food and Agriculture Organization of the United Nations (FAO) 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 (AI) 
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.

C4

基于大规模基因组数据库解析食源性病原传播与溯源
周哲敏 苏州大学教授

Analysis of Foodborne Pathogen Transmission and 

Traceability Using Large-Scale Genomic Databases

ZHOU Zhemin, Professor, Soochow University

演讲内容 Abstract

基于EnteroBase和新建的PathoBase数据库，通过基因组和系统进化分析，追踪食源性病原体的全球传播。以金黄色葡萄球菌、布鲁氏菌和
沙门菌为案例，解析这三类主要病原体的跨国传播规律，揭示病原体全球流行与国际农业贸易的关联性，阐明了农产品贸易和食品供应链
全球化如何推动病原体跨境传播。该研究为食源性疾病的溯源调查、风险预警和防控策略提供了科学依据。

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.

演讲者简历 Biography

周哲敏 苏州大学特聘教授，江苏特聘教授，博士生导师。老年病与免疫教育部重点实验室及江苏省感染与免疫重点实验室学术带头人。中
国预防医学会细菌性传染病防控工作委员会委员。iMeta和生物安全与健康杂志编委。获得国自然重点项目及面上项目，及江苏省重点项目
等8项。2025年斯坦福全球前2%顶尖科学家。国际SCI期刊发表论文105篇，共被引用10087次，H因子48。近5年以来以通讯作者在Nat 
Food、Nat Microbiol、Lancet Microbe、iMeta、Nat Commun、Genome Med、Gut Microbes等高水平国际学术期刊发表论文。

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 SCI-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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C5

李斯特菌：食源性感染的临床警示与防控启示
王新宇 复旦大学附属华山医院感染科副主任

Listeria Monocytogenes: Clinical Alerts and Prevention Insights from Foodborne Infections

WANG Xinyu, Deputy Director, Infectious Diseases Department, Huashan Hospital Fudan University

演讲内容 Abstract

李斯特菌（Listeria monocytogenes）虽为相对少见的食源性病原，但其致死率高、侵袭性强，对孕妇、新生儿、老年人及免疫功能低下人
群构成严重威胁。近年来，随着即食食品和冷链食品的广泛应用，李斯特菌感染在全球呈现散发与聚集并存的趋势。本次报告将从临床医
生的视角出发，结合典型病例，探讨李斯特菌感染的临床特征、诊断要点与治疗策略，分析医防协作在食源性疾病应对中的关键环节，并
提出针对高危人群的饮食与预防建议，旨在为食品安全监管与临床防控提供交叉领域的思考与启示。

演讲者简历 Biography

王新宇 医学博士，副主任医师
复旦大学附属华山医院感染科副主任
中华预防医学会医防协同医防融合工作委员会委员
中国医疗保健国际交流促进会临床微生物分会常务委员
中国地方病协会热带病专业委员会委员
中国国际旅行卫生保健协会旅行医学高级顾问

上海市医学会医学科普专委会副主任委员
上海市医学会卫生专科分会委员
长期从事感染病的临床诊治以及科普工作
专注于旅行相关传染病与发热待查AI辅助诊断的研究
获国家全国消除疟疾工作先进个人称号
获上海市科学技术普及特等奖，上海市科学技术进步奖二等奖

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 International 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.

C6

用于食品安全检测的WGS数据中细菌毒力因子的甄别
杨剑 中国医学科学院病原生物学研究所研究员

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

演讲内容 Abstract

全基因组测序（WGS）为快速检测食源性致病菌污染提供了有力手段。毒力因子是细菌致病性的遗传基础，识别毒力因子是利用WGS数据
甄别潜在食源性致病菌的关键。本团队构建并维护的毒力因子数据库（VFDB）致力于提供全面的细菌毒力因子数据平台。同时，我们在
VFDB中开发了在线分析工具VFanalyzer，能够基于WGS数据准确识别已知或潜在毒力因子。

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. 

演讲者简历 Biography

杨剑，博士，中国医学科学院病原生物学研究所研究员，长期从事微生物基因组学相关的生物信息学研究，通过大数据整合与挖掘建立国
际上最大的病原细菌毒力因子数据平台和全球首个重要疫源生物相关病毒数据平台，促进病原菌致病机制研究和新发传染病防控。作为第
一或通信作者发表SCI论文30余篇，被同行引用超过7000次，H指数22。

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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C7

基于WGS的市售金针菇中单核细胞增生李斯特菌污染分析与公共卫生风险预警

赵柬云 国家食品安全风险评估中心副研究员

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

演讲内容 Abstract

应用WGS技术对144株金针菇单核细胞增生李斯特菌（Lm）分离株进行分析。通过对金针菇Lm的谱系、克隆复合体/序列型别、毒力基因、
应激生存岛等特征分析，同时与临床Lm分离株进行核心基因组SNP比对，提示金针菇中Lm菌株可能存在食源性传播风险。WGS结果突显
了金针菇可能成为传播致病性Lm的储存库，需加强监测和控制。

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 I (n = 54) and lineages II (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.

演讲者简历 Biography

吉林大学,生物化学与分子生物学博士。目前主要从事食源性致病菌的检测、耐药性及致病机制研究。主持十四五子课题和食品评估中心青
年基金2项，参与完成国家自然科学基金、北京市自然科学基金、科技部重点研发计划、国家标准制修订等10余项，以第一作者/通讯作者
发表中英文论文7篇，参与编写中文专著7部。

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.

C8

释放基因组学在食品安全中的潜力：推进全基因组测序技术应用与突破实施壁垒
唐斯琳 玛氏全球食品安全中心高级研究经理

Unlocking Genomics for Food Safety: 

Advancing WGS Applications and Overcoming Adoption Barriers

TANG Silin, Senior Research Manager, Mars Global Food Safety Center

演讲内容 Abstract

食品生产的全球化已显著延长供应链，从而加剧了食源性致病菌追踪及疫情溯源调查的复杂性。我们的基因组学项目旨在系统评估并实证
全基因组测序（WGS）技术在追溯微生物食品安全问题根源中的潜力。通过突破技术与实践层面的双重壁垒，该项目致力于推动WGS的规
模化应用，为食品安全管理体系从被动应对向预测性及预防性模式转型奠定基础。我们基于纳米孔测序技术的全基因组测序方法，探索了
沙门氏菌血清型快速鉴定、李斯特菌属物种鉴别及单核细胞增生李斯特菌亚型分型的分子检测新路径。尽管仍存在显著挑战，该项目凸显
了WGS技术在微生物风险管理中的应用前景。

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.

演讲者简历 Biography

唐斯琳博士是玛氏全球食品安全中心的高级研究经理，负责食品微生物风险管理项目组和跨学科研究项目组。她的研究专注于食源性病原
菌的识别和分型方法的研究项目，利用全基因组测序技术进行食源性病原体的源头追踪方面的研究与技术开发。她在康奈尔大学获得食品
科学与技术博士学位，拥有超过15年的微生物食品安全研究经验。她的工作包括开发食品供应链中针对食源性病原体的控制策略、病原体
转录组分析，以及应用测序技术进行细菌鉴定分型。她曾在德国汉诺威兽医大学的家禽诊所从事病毒疫苗的开发，并在美国圣路易斯的生
物梅里埃公司开发病原菌检测方法。

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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联席主持人: 

李敬光 国家食品安全风险评估中心, 中国医学科学院食品安全创新单元(2019RU014)主任

朱蕾 国家食品安全风险评估中心标准中心主任

Session Chair:

Co-Chair:

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

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

食品链中微塑料和新发化学风险的评估

Assessing the Risks: Micro Plastics, Emerging Chemicals and Contaminants in the Food Chain
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09:00 欢迎致辞及介绍 Welcome & Session Introduction

09:20 食品接触材料中的全氟烷基和多氟烷基
化合物PFAS、双酚A以及非有意添加物质
正构成日益严重的健康风险——
事实果真如此吗？
Thomas TIETZ 德国联邦风险评估研究所
(BfR)食品接触材料安全研究室主任

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)

09:40 包装材料对市售牛奶中
微塑料含量和成分的影响
苗宏健 

国家食品安全风险评估中心研究员

Impact of Packaging Materials on Microplastics 

Content and Composition in Commercial Milk

MIAO Hongjian, Researcher, 

China National Center for Food Safety Risk Assessment

10:00 海产品中微塑料赋存特征及其摄入风险
安立会 
中国环境科学研究院研究员

Characteristics of Microplastic in 

Seafood and Potential Ingestion Risks 

AN Lihui, Researcher, 

Chinese Research Academy of Environmental Sciences

10:20 再生纤维素基食品接触材料的
非靶向筛选及风险评估
杜振霞 北京化工大学教授

Non-Targeted Screening and Safety Assessment of 

Regenerated Cellulose Food Packaging 

DU Zhenxia, Professor, 

Beijing University of Chemical Technology

10:40 活性吸氧成分PET包装：
安全性与回收性的研究
钟怀宁 广州海关技术中心国家食品接触
材料检测重点实验室(广东)主任

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

11:00 牛奶中PFASs来源分析：
奶牛日粮和饮水中PFASs含量及贡献
张磊 国家食品安全风险评估中心研究员

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

11:20 安捷伦8700 LDIR激光红外成像精准分析
食品中的微塑料
张晓丹
安捷伦科技(中国)有限公司应用工程师

Agilent 8700 LDIR Chemical Imaging System-Accurate 

Microplastics Analysis in Food

ZHANG Xiaodan, Application Engineer, 

Agilent Technologies (China) Co., Ltd.

11:40 预制食品中双酚类化合物的检测、
迁移和暴露风险评估
詹菁 中国农业大学营养与健康系副教授

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

12:00 新塑料法规中的杂质标准：
对风险评估的影响
Sander KOSTER 
雀巢研发中心 包装材料负责人

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

ⓥ

12:20 联谊午餐 Networking Luncheon

ⓩ 直播演讲
Zoom livestream 

ⓥ 预录演讲
Video recording 
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D1

食品接触材料中的全氟烷基和多氟烷基化合物PFAS、
双酚A以及非有意添加物质正构成日益严重的健康风险——事实果真如此吗？
Thomas TIETZ 德国联邦风险评估研究所(BfR)食品接触材料安全研究室主任

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)

演讲内容 Abstract

分析技术的发展使迁移物质的可检出浓度不断降低。同时，检测和鉴定未知迁移物（如杂质、降解物或反应产物）的可能性也在增加。与

此同时，随着毒理学数据库的完善，双酚A或全氟烷基和多氟烷基化合物（PFAS）等已知物质的毒理学参考值呈现持续下调趋势。由此，

也因媒体的传播，形成一种普遍印象，消费者正越来越多地面临食品接触材料迁移物质造成的风险。但事实果真如此吗？

本报告选择典型案例，旨在阐明：监管机构、科研领域及产业界应致力于提升研究质量、数据评估及沟通交流水平，从而为风险管理和消

费者提供具有实质意义的风险评估结果。

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.

演讲者简历 Biography

Thomas Tietz博士系德国联邦风险评估研究所(BfR)“食品接触材料安全”研究室主任。他曾先后在德国柏林和莱比锡攻读化学与毒理学专业。

他曾是欧洲食品安全局(EFSA)的食品链内污染物(CONTAM)专家组食品中矿物油烃工作组成员，目前是EFSA食品接触材料(FCM)专家组食品

接触材料工作组及EFSA科学委员会生物标志物(BMD )建模工作组成员。

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

包装材料对市售牛奶中微塑料含量和成分的影响
苗宏健 国家食品安全风险评估中心研究员

Impact of Packaging Materials on Microplastics Content and Composition in Commercial Milk

MIAO Hongjian, Researcher, China National Center for Food Safety Risk Assessment

演讲内容 Abstract

本研究着眼于在全球视角上，通过精准测定全球牛奶样品中微/纳塑料含量、形态、颗粒数等结合一般人群消费量数据进行暴露解析，探索
不同包装类别、两相间接触面积、基质脂肪含量对微/纳塑料摄入的影响，分析全球不同国家和地区的一般人群摄入量，为后续风险评估提
供精准的基础数据支持。

演讲者简历 Biography

苗宏健，国家食品安全风险评估中心，研究员。国家检测实验室数据标准化和一致性、国家食品安全风险评估中心特色实验室质量管理、
中国居民总膳食污染物暴露解析研究、全国母乳监测中污染物风险评估、食品接触材料有害物检测和风险评估。主持国家自然科学基金1
项，国家重大研发子任务1项，参与国家重大研发项目、国际政府间合作项目等6项。主持食品安全国家标准制修订3项。

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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海产品中微塑料赋存特征及其摄入风险
安立会 中国环境科学研究院研究员

Characteristics of Microplastic in Seafood and Potential Ingestion Risks 

AN Lihui, Researcher, Chinese Research Academy of Environmental Sciences

演讲内容 Abstract

人们越来越关注在各种环境中，特别是在作为海产品食用的海洋生物中检测到微塑料及其相关的健康风险。然而，微塑料通过食物链进入
海产品的转移特性以及烹饪对这些微塑料的潜在影响仍未得到充分了解。在这项研究中，我们调查了微塑料在各种野外收集的海洋生物中
的发生情况。此外，我们全面评估了鱼肌肉组织在煮沸、蒸煮和油炸过程中的微塑性变化。这些发现为海产品中微塑料的普遍存在提供了
新的见解，并有助于推进饮食中微塑料暴露的风险评估。

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.

演讲者简历 Biography

安立会，博士，中国环境科学研究院研究员，博士生导师。主要从事环境塑料垃圾与微塑料对生态系统和人体健康影响等相关研究，为环
境微塑料的管控和治理提供技术支撑。先后承担和参与了国家重点研发专项等项目多项，在Environ Sci Technol、Water Res等杂志上发表
高水平学术论文多篇。作为生态环境部技术支撑专家，多次参与UNEAs和APEC框架下有关微塑料国际案文磋商。

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.
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再生纤维素基食品接触材料的非靶向筛选及风险评估
杜振霞 北京化工大学教授

Non-Targeted Screening and Safety Assessment of Regenerated Cellulose Food Packaging 

DU Zhenxia, Professor, Beijing University of Chemical Technology

演讲内容 Abstract

收集了不同生产工艺再生纤维素食品包装样品。对所有样品进行了三种食物模拟物（10%乙醇，95%乙醇，3%乙酸）的迁移试验，用UPLC-
QTOF-MS和GC-MS进行非靶向筛查。通过比较迁移物的暴露量和法规中的限值，产品中柔软剂均超过标准限量，新工艺产品存在离子液
体的残留问题，有涂层的产品控制聚乙二醇类增塑剂的添加量，可转移肠衣应关注偶氮染料的使用量和其降解产生的芳香胺类物质。

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

演讲者简历 Biography

杜振霞 教授，博士生导师，北京化工大学分析测试中心，主要基于色谱-质谱技术开展复杂基质中痕量成分的分析方法的建立及筛查方法
的研究，开展食品接触材料和药品包装材料安全性研究，加工工艺对食品品质的影响。2012年在美国普渡大学做访问学者。作为负责人承
担国家自然科学基金及省部级多项项目，在 Analytical Chemistry，Food Chemistry.等期刊上发表论文100多篇，SCI论文80多篇。

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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活性吸氧成分PET包装：安全性与回收性的研究
钟怀宁 广州海关技术中心国家食品接触材料检测重点实验室(广东)主任

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

演讲内容 Abstract

迄今，针对使用活性吸氧剂（OS）PET包装的安全风险及可回收性影响的报道还较少。本研究通过分析PET瓶中挥发性、半挥发性、非挥发
性物质以及元素的迁移，评估了其安全风险。结果发现，有六种物质可能超过毒理学关注阈值或参考限值，提示存在潜在风险。此外，结
果显示随着再生比例的增加，包装颜色发生了显著变化，而户外暴露进一步加剧了这些外观变化，会对PET包装回收利用造成额外阻碍。

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. 

演讲者简历 Biography

研究员，国务院特殊津贴专家，国家食品安全国家标准审评委员会食品相关产品分委会委员，海关总署检验专业委员会委员，全国食品直
接接触材料及制品标准化技术委员会委员（纸制品、塑料制品），ISO/TC336注册专家等；主持和参与制定国家食品安全标准、国家标准
和行业标准53项；承担国家重点研发计划项目课题、国家自然科学基金面上项目等国家级、省部级课题21项；荣获省部级科技奖励16项；
获得专利18项；发表论文160余篇，其中SCI/EI收录70篇。

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.
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D6

牛奶中PFASs来源分析：奶牛日粮和饮水中PFASs含量及贡献
张磊 国家食品安全风险评估中心研究员

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

演讲内容 Abstract

对来自全国多个牧场的牛乳、饮用水和饲料中PFASs进行测定，同时开展重复测量，获取更有代表性的测量数据，通过饲料食用量、饮水
量和产乳量，估计牛乳中PFASs主要来源，为后续PFASs防控提供支撑。

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.

演讲者简历 Biography

张磊，博士，国家食品安全风险评估中心 研究员。主要从事食品安全与环境健康。现任第二届食品安全国家标准审评委员会委员、国家卫
生健康委“三新”食品评审专家、中国毒理学会计算毒理学专业委员会委员等。主持国家自然科学基金3项，发表SCI文章80余篇。

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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安捷伦8700 LDIR激光红外成像精准分析食品中的微塑料
张晓丹 安捷伦科技(中国)有限公司应用工程师

Agilent 8700 LDIR Chemical Imaging System-Accurate Microplastics Analysis in Food

ZHANG Xiaodan, Application Engineer, Agilent Technologies (China) Co., Ltd.

演讲内容 Abstract

安捷伦公司利用8700 LDIR红外成像技术开发了微塑料测试全自动解决方案。为了解决微塑料测试过程中操作复杂耗时的问题，实现食品样
品大规模实时监测研究的可行性，安捷伦推出了8700 LDIR红外成像搭配滤膜（0.8um， 25mm）进行微塑料原位分析的解决方案。该方案
在保证测试结果精度的同时，进一步简化了用户样品前处理的工作流程。软件可自动完成颗粒的识别、定性测试统计以及粒径统计等。本
次讲座将针对8700 LDIR红外成像食品微塑料原位测试解决方案进行详细的介绍。

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.

演讲者简历 Biography

于2012年加入安捷伦科技（中国）有限公司，担任分子光谱产品线应用工程师。主要负责包括红外、拉曼、紫外以及分子荧光等产品售前
/售后应用支持和应用方案开发工作。从2015年起，开始从事微塑料红外检测方法的开发工作，在微塑料分析测试方向具有非常丰富的工
作经验。

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, I have been engaged in the development of infrared detection methods for 

microplastics and have extensive work experience in the field of microplastic analysis.
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D8

预制食品中双酚类化合物的检测、迁移和暴露风险评估
詹菁 中国农业大学营养与健康系副教授

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

演讲内容 Abstract

中国市售63份预制菜样品中检出了13种双酚类化合物（BPs），其中检出率最高的是双酚F（BPF），检出浓度最高的是4,4’-硫代二苯酚
（TDP）。包装迁移是预制菜的重要污染途径，带包装加热致使BPs的迁移增加。BPs的慢性日摄入量（CDI）范围在0.1-961.81 ng/kg 
bw/day之间。

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.

演讲者简历 Biography

詹菁 中国农业大学副教授。
詹菁的研究方向是食品安全与毒理，致力于食源性化学污染物的痕量分析、肠道健康效应及其作用机制研究。

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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D9

新塑料法规中的杂质标准：对风险评估的影响
Sander KOSTER 雀巢研发中心 包装材料负责人

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

演讲内容 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.

演讲者简历 Biography

Sander Koster博士在阿姆斯特丹大学学习分析化学，并在阿姆斯特丹原子与分子物理研究所获得聚合物质谱学博士学位。在瑞士纳沙泰尔
大学进行博士后研究后，他加入荷兰泽斯特的荷兰应用科学研究组织工作六年，担任高级科学家，从事先进食品分析工作，负责基于应用
于包装材料的毒理学关注阈值的新分析开发工作。Sander曾是ILSI关于使用毒理学关注阈值评估未识别峰安全的工作组成员，并担任ILSI关
于非故意添加物质工作组的组长。目前，Sander担任位于瑞士洛桑的雀巢包装科学部门的负责人，是包装安全、性能和可持续性领域的首
席专家。

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 Neuchâtel 

(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.
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专题主持人: YANG Dajin, Director of Risk Surveillance Division 1, 

China National Center for Food Safety Risk Assessment

Session Chair: 杨大进 国家食品安全风险评估中心风险监测一室主任

食品过敏原以及真菌毒素的风险管理

Managing Food Allergen and Mycotoxin Risks  

76

食物过敏原 Food Allergens

09:00 食品过敏原与真菌毒素管理思路与实践
杨大进 国家食品安全风险评估中心
风险监测一室主任

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

09:20 双维度研究：食物过敏、食物不耐受流行病学
特征解析及无麸质食品国标探索
陈艳 国家食品安全风险评估中心研究员

Dual-Dimensional Research: 

Food Allergy/Intolerance Epidemiology & 

Gluten-Free Standards Exploration

CHEN Yan, Researcher, 

China National Center for Food Safety Risk Assessment

09:40 早餐谷物产品的过敏原管理
柳光东 
Kellanova公司 
亚洲、中东及非洲地区审计员

A Practical Approach to Allergen Detection, 

Risk Assessment, and Preventive Controls in 

Cereal Products

LIU Guangdong (Leo), 

AMEA Food Safety Auditor, Kellanova 

10:00 乳品及植物基原料真菌毒素精准防控与
企业应对策略研究
韩晓旭 内蒙古伊利实业集团股份有限公司
食品安全风险评估经理

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 

10:20 过敏原风险管理：检测、监管和与全球合规
Farai MAPHOSA 
达能公司全球食品安全总监-特殊营养

Allergen Risk Management: Detection, Regulation, 

and Global Compliance

Farai MAPHOSA, Global Food Safety Director - 

Specialised Nutrition, Danone 

10:40 茶歇 Break

真菌毒素及过敏原/真菌毒素双重检测 Mycotoxins & Dual Allergen/Mycotoxin Detection

10:55 广域尺度粮食真菌毒素风险预警研究
叶金
国家粮食和物资储备局科学研究院研究员

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

11:15 玛氏全球食品安全中心真菌毒素风险管控实践
赵月菊
玛氏全球食品安全中心高级研发经理

Mycotoxin Risk Management Practices of 

Mars Global Food Safety Center

ZHAO Yueju, Senior Research Manager, 

Mars Global Food Safety Center

11:35 食品霉变及真菌毒素污染早期监测预警技术
邢福国
中国农业科学院农产品加工研究所研究员

Early Monitoring and Early Warning Technologies for 

Food Spoilage and Mycotoxin Contamination

XING Fuguo, Research Director, 

Institute of Food Science and Technology CAAS

11:55 饲用真菌毒素脱毒技术进展及产品有效性评价
樊霞 中国农业科学院
农业质量标准与检测技术研究所研究员

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

12:15 Q&A 问答

12:30 联谊午餐 Networking Luncheon
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E1

食品过敏原与真菌毒素管理思路与实践

杨大进 国家食品安全风险评估中心风险监测一室主任

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

演讲内容 Abstract

通过分别简述当前过敏原和真菌毒素关注现状、国内外研究重点和方向、存在的技术难题，分别对应介绍本次发言者及其在过敏原和真菌

毒素领域的研究工作进展，对本次论坛预计的产出和可实现的目标进行展望。

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.

演讲者简历 Biography

杨大进，博士，国家食品安全风险评估中心风险监测一室主任、研究员。曾在美国俄亥俄州立大学作为高级访问学者研究食品中天然有害

物质分析方法。主要研究食品分析检验方法，建立了适用于我国的检验方法并形成标准。同时负责建立国家食品污染物监测体系,现已积累

一整套适用于我国开展食品安全风险监测工作的基本理论。

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

双维度研究：食物过敏、食物不耐受流行病学特征解析及无麸质食品国标探索

陈艳 国家食品安全风险评估中心研究员

Dual-Dimensional Research: 

Food Allergy/Intolerance Epidemiology & Gluten-Free Standards Exploration

CHEN Yan, Researcher, China National Center for Food Safety Risk Assessment

演讲内容 Abstract

本报告聚焦食品安全与公共卫生领域的重要议题，将系统呈现国家食品安全风险评估中心的两项重要研究与工作成果。在流行病学研究领
域，报告将详细阐述针对社区人群开展的IgE介导食物过敏和食物不耐受研究的最新进展。在标准研制领域，将解读无麸质食品国家标准的
研制历程，涵盖标准文本中核心定义、技术要求、检测方法等关键内容的确定思路。

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.

演讲者简历 Biography

陈艳，国家食品安全风险评估中心研究员，复旦大学流行病与卫生统计学专业博士，FAO/WHO 微生物风险评估联合专家委员会（JEMRA）
专家、中国研究型医院学会过敏医学专业委员会常务委员。曾担任国家食品安全风险评估中心首席专家助理，第一届食品安全国家标准审
评委员会委员，长期深耕食物过敏、食源性疾病及风险分析领域研究。科研与标准制定成果丰硕，主持国家自然科学基金项目2项、国家
标准制修订项目2项，曾获省部级奖项3次，在食品安全风险评估与标准体系建设领域具有深厚学术积累与实践经验。

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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E3

早餐谷物产品的过敏原管理

柳光东 Kellanova公司亚洲、中东及非洲地区审计员

A Practical Approach to Allergen Detection, Risk Assessment, and 

Preventive Controls in Cereal Products

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

演讲内容 Abstract

家乐氏公司建立了十分完善的过敏原控制体系，包括风险分析，清洁方法确认和清洁验证，定期的内部评审，以及对外部过敏原检测实验

室的资质审核。本次演讲会分享我司的过敏原管理的关键操作，同时分享一个日本工厂的具体案例。

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.

演讲者简历 Biography

现任家乐氏（Kellanova）亚太、中东及非洲区域食品安全审核专家，拥有30年横跨食品生产、零售及第三方认证的行业经验。曾任职于青

岛啤酒、雀巢、宜家等跨国企业，并在SGS、摩迪认证机构从事食品供应链审核工作。

持有BRCGS和IFS（国际食品标准）审核员资格。毕业于山东大学微生物专业，理学学士。

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, Ikea, SGS and Moody certification. 

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

E4

乳品及植物基原料真菌毒素精准防控与企业应对策略研究

韩晓旭 内蒙古伊利实业集团股份有限公司食品安全风险评估经理

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 

演讲内容 Abstract

原奶的种植端的饲料中常见和新型真菌毒素的筛查、评估、风险防控、限量标准设定等；针对需要重点关注的植物基原料，开展其常见和
新型真菌毒素的筛查、评估、风险防控、限量标准设定等。

演讲者简历 Biography

高级工程师，深耕食品安全风险识别、精准评估及真菌毒素等新发风险防控领域 10 余年，成果取得重大突破，鉴定为国际领先水平。承

担完成政府间国际合作、科技兴蒙等10余项专项。发表论文、专利等10余项，获内蒙古自治区科学技术进步二等奖、奶业重大科技创新成

果、神农中华农业科技奖科学研究类成果一等奖等多项省部级奖项。

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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E5

过敏原风险管理：检测、监管和与全球合规

Farai MAPHOSA 达能公司全球食品安全总监-特殊营养

Allergen Risk Management: Detection, Regulation, and Global Compliance

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

演讲内容 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.

演讲者简历 Biography

Farai Maphosa 博士是达能公司特殊营养业务的全球食品安全总监。他负责将科学原理转化为食品安全生产标准，并为易感消费群体产品
及特殊医学用途食品的全球营销与消费建立适宜的产品标准。他在达能的新兴食品安全风险前瞻性监测流程及后续风险管理（涵盖乳制品
和植物基产品等所有品类）中发挥领导作用。此外，他曾担任行业组织“欧洲特殊营养”的食品安全专家工作组主席，为推动婴幼儿产品关
键食品安全政策的制定做出贡献。

Farai 拥有微生物生态基因组学博士学位、细胞与分子生物技术硕士学位以及应用生物学与生物化学学士学位。

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

广域尺度粮食真菌毒素风险预警研究

叶金 国家粮食和物资储备局科学研究院研究员

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

演讲者简历 Biography

叶金，博士，国家粮食和物资储备局科学研究院研究员。入选第四届中国科协青年人才托举工程，首批全国粮食和物资储备青年拔尖人才。

兼任国家粮食和物资储备局粮油质量安全重点实验室副主任，国际标准化组织谷物和豆类分委会（ISO/TC 34/SC 4）真菌毒素工作组专家，

全国粮油标准化技术委员会第二届粮油机械分技术委员会（SAC/TC270/SC4）委员、中国粮油学会青年工作委员会委员。主持国家重点研

发计划“政府间国际科技创新合作”重点专项项目、国家自然科学基金等国家项目课题，完成首个我国主导的真菌毒素检测ISO国际标准，主

持和参与制修订国家和行业标准17项。以第一作者或（共同）通讯作者在Angew. Chem. Int. Ed.，J. Hazard. Mater.，Anal Chem，Food 

Chem，J Agr Food Chem等国内外期刊发表研究论文60余篇，授权美国专利2项，中国发明专利6项，成果转化和技术服务超千万元，获中

国粮油学会青年科技奖，中国粮油学会科学技术奖一等奖等学术奖励。

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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E7

玛氏全球食品安全中心真菌毒素风险管控实践

赵月菊 玛氏全球食品安全中心高级研发经理

Mycotoxin Risk Management Practices of Mars Global Food Safety Center

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

演讲者简历 Biography

赵月菊博士, 副研究员，现任玛氏全球食品安全中心高级研发经理，负责真菌毒素风险管控，旨在通过产生新知识、构建能力并与战略合

作伙伴合作，以发展专业知识、开展专业培训和开发实用解决方案，并应用于对食品安全有最大影响的供应链关键脆弱点。

长期从事真菌毒素研究，主持和参与了国家自然科学基金、国家农业科技创新工程“真菌毒素防控项目”、973计划项目、国家重点研发计划、

公益性行业(农业)科研专项、国家花生产业技术体系、亚太经合组织(APEC) 项目、欧盟地平线项目、高端外专等20余项国内外真菌毒素防

控相关项目。获中国农业科学院科学技术成果奖1项，“花生加工黄曲霉毒素全程绿色防控技术及应用”（一等奖、第三完成人）。在真菌毒

素全程防控领域，发表论文41篇，其中SCI论文31篇，参编专著3本；在真菌毒素全程防控领域，获得授权专利17项。

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

食品霉变及真菌毒素污染早期监测预警技术
邢福国 中国农业科学院农产品加工研究所研究员

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

XING Fuguo, Research Director, Institute of Food Science and Technology CAAS

演讲者简历 Biography

邢福国，博士，中国农业科学院农产品加工研究所研究员、博士生导师，中国农科院农科英才领军人才，农业农村部农产品质量安全收贮
运管控重点实验室副主任，国家农业科技创新工程“粮油减损与真菌毒素防控创新团队”首席科学家，国家真菌毒素防控科技创新联盟副秘
书长，主办生物毒素研究青年论坛（2021·北京）。

2001年、2004年先后获山东大学理学学士和硕士学位，2007年获中国科学院研究生院理学博士学位，2016年在美国农业部南方地区研究
中心开展访学研究，2007年至今在中国农科院农产品加工研究所工作，从事真菌毒素合成调控机制与精准防控、粮油减损、农产品防腐保
鲜、食药用菌开发、食品辐照加工相关研究。

近5年主持国家重点研发计划课题“生鲜食用农产品水活度和微生物调控品质劣变机理（2016YFD0400105）”和“生鲜农产品病原性腐败机制
与调控（2022YFD2100104）等2项、国家自然科学基金4项、农业部行业标准制修订项目2项、公益性行业（农业）科研专项课题1项、国
家“973”计划项目子课题1项、北京市自然科学基金2项等。获中国农科院杰出科技创新奖2项（第1/第2）、山东省科技进步奖2项、江苏省
科技奖1项、中华农业科技奖1项、中国粮油学会奖2项；发表论文170余篇，其中SCI论文118篇；主编著作2部、参编6部；获授权国家发明
专利50件；任Toxins、Frontiers in Microbiology、Frontiers in Nutrition、《生物技术通报》等杂志编委。

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 
Oil 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 SCI-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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E9

饲用真菌毒素脱毒技术进展及产品有效性评价

樊霞 中国农业科学院农业质量标准与检测技术研究所研究员

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

演讲者简历 Biography

樊霞，工学博士，研究员，博士生导师，长期从事饲料质量安全检测技术研究和饲料质量安全监测工作。现任国家饲料质量检验检测中心

（北京）常务副主任，兼任全国饲料评审委员会副主任委员、农村部饲料和饲料添加剂生产许可专家委员会组长/副主任委员、中国毒理学

会饲料毒理学专业委员会副主任委员、全国饲料工业标准化技术委员会委员。近5年，主持国家重点研发计划及省部级科研项目课题12项，

主持/参与完成饲料相关国家标准18项、农业行业标准4项、团体标准10项；获授权国家专利19项，获得软件著作权7项；在国内外知名期

刊发表论文75篇；第一完成人获省部级奖项3项。

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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欢迎致辞和介绍
蒋纲 全球食品安全大使、食品安全专家，前麦当劳全球食品安全风险管理高级总监

汪伟伟 上海悦孜企业信息咨询有限公司技术总监 & 联合创始人

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 

演讲者简历 Biography

Cindy Jiang 在推动从农田到餐桌的食品安全领域发挥了全球领导作用，并弥合了标准与实施之间的差距，因而备受赞誉。在麦当劳任职的

33 年间，她倡导制定并实施了全面的全球食品安全战略。她具备高瞻远瞩的领导力，通过创

建年度食品安全周、利用文化评估数据制定战略等举措，提升了食品安全文化。

Cindy的影响力不仅限于麦当劳，她积极建立与全球食品安全行业、学术界和政府机构的合作。从2008 年到 2021 年 3 月，她一直为全球

食品安全倡议（GFSI）董事会的成员，展现了她致力于推动整个食品行业的变革并制定高标准的承诺。

Cindy非常注重合作和知识共享，其影响力远远超过了她所在的公司。她致力于指导麦当劳内部以及更广泛的全球食品行业相关人士，这

进一步巩固了她作为全球食品安全实践积极变革助力剂的传奇地位。

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). 

汪伟伟 上海悦孜企业信息咨询有限公司技术总监 & 联合创始人; GFSI中国工作组认证方案协调和实施组组长; IFS培训学院 官方培训讲师; 

中国连锁经营协会扶小项目培训专家

IFS 审核员和培训师

FSMA Leader Auditor

 BRC，ISO 22000，GLOBAL GAP等国际标准审核员

《食品安全文化理论与实践》，《食品异物管理指南》,《食品安全管理实践集》，《供应商管理指南》书籍编委

近20年食品和质量安全咨询经验，曾服务过麦德龙，TESCO GFS等。

为众多大型品牌食品企业提供培训和咨询服务。善于辅导企业落地实施质量和食品安全管理体系，建立食品安全文化。

IQC悦孜咨询公司是一家中德合作，向食品链企业提供食品安全、质量管理及可持续发展的专业咨询公司。

公司使命：助力食品链企业持续发展，成为可信赖的行业标杆。

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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智慧安全：借助元宇宙、人工智能和数字工具改革危机时刻的食品链控制
Claudio GALLOTTINI ESI ITA集团兽医部经理

Smart Safety: Harnessing the Metaverse, AI & Digital Tools to 

Revolutionize Food Chain Control in Crisis Times

Claudio GALLOTTINI, ESI ITA Group

演讲内容 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, AI-powered analytics, 

and Smart Glass technology to redefine how we monitor and secure the food supply chain.

By enabling immersive remote inspections, real-time AI 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.

演讲者简历 Biography

Claudio Gallottini，兽医博士，是国际公认的食品安全与法规合规专家，在北美和欧洲拥有超过25年的从业经验。作为国际HACCP联盟、
海产品HACCP联盟及FSPCA的官方首席讲师，他提供涵盖北美主要食品安全法规的认证培训。其核心专业领域包括美国食品药品监督管理
局（FDA）、美国农业部（USDA）、加拿大食品检验局（CFIA）及欧盟监管框架、HACCP体系、食品防护策略以及GFSI标准（如BRCGS、
SQF、FSSC 22000）。他曾为制造商、进口商及全球品牌提供支持，协助制定合规的食品安全计划、进口商管控方案、验证规程及内部审
核体系。Claudio还与谷歌和微软合作，参与前沿项目，利用人工智能、智能眼镜及元宇宙环境提升远程检查与食品链管控水平。他以系统
化、实用化的方法弥合法规与创新之间的差距，确保合规性与运营卓越性，并与监管机构、行业利益相关方、零售商及认证机构保持紧密
合作。

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 AI, 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

食安新引擎 AI赋能食品安全
朱奕 一起食安行总经理

AI-Powered Food Safety: The New Engine for the Industry

Steven ZHU, General Manager, Together Food Safety 

演讲者简历 Biography

朱奕 一起食安行总经理，从事“从农场到餐桌”质量安全管理工作17年，丰富的线上线下质量管理经验。

GFSI（全球食品安全倡议）中国工作组成员，美团食安办荣誉讲师，《食品农产品认证知识读本》书籍编委；

ISO 9000 / ISO 14000 /ISO 22000审核员 /有机检查员，Global G.A.P. Farm Assurer，BRC审核员；

曾担任抖音电商高级品控专家，三只松鼠质量总经理，麦德龙高级质量经理，从事食品安全与质量管理相关工作；

视频号食品安全领域头部博主，拥有20万+食品人粉丝，积极推广AI在食品安全领域的应用。

一起食安行是食品人的终身学习平台，为了帮助食品行业从业人员专业能力的提升，一起食安行举办了400多期食安公益直播以及200多场

线下活动，为20万多食品人提供了学习、交流、成长的平台。

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》；
ISO 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 AI 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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从信息化走向AI——探索餐饮食品安全管理
郭双喜 海底捞集团党委委员、质量安全总监

From Informatization to AI: Exploring Food Safety Management in the Catering Industry

GUO Shuangxi, Quality & Safety Director, HaiDiLao

演讲内容 Abstract

分享通过“数字信息化”与“AI智能化”构建现代食安治理体系的实践。通过流程自动化将业务规则程序化，实现效率提升；通过数据业务化闭

环，将数据洞察转化为精准行动。最终，打造了食品安全智能大脑，利用AIoT与智能算法实现风险预测与主动管理，目前智能监控已覆盖

全国1300余家门店，致力于实现“一屏观天下，一令驭全局”的食品安全新常态。

This session shares practical experience in building a modern food safety governance system through "digital informatization" and "AI-

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 AIoT 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."

演讲者简历 Biography

郭双喜，海底捞集团党委委员、质量安全总监。负责海底捞集团全产业链的食品安全、安全生产管理的应用与推广，在食品行业拥有28年

的丰富经验，专注于食品安全和质量管理。

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

人工智能与数据协同—烘焙糕点行业食品安全管理的应用创新实践
谢志新 恩喜村食品，集团质量中心总经理

AI and Data Synergy - Food Safety Management Applications in Bakery and Cake Industry 

XIE Zhixin, General Manager of Group Quality Center, Evirth Food Company

演讲内容 Abstract

通过烘焙糕点行业的实际案例，分享食品产业链的上下游企业的探索，通过数据化系统和AI工具的导入应用，对原料到成品全过程的食品

安全质量数据进行收集和分析，结合AI工具和设备，进一步实施自动化、智能化的生产管理和质量管理，显著提升生产效率和食品安全质

量管理水平，减少质量波动和消费者投诉。

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 AI tools, it collects and analyzes the food safety quality data throughout the 

process from raw materials to finished products, combined with AI 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.

演讲者简历 Biography

逾20年在多家知名跨国食品集团公司担任亚太区、中国区食品安全质量领导人，食品全产业链端到端质量管理的丰富经验，深刻了解跨国

餐饮连锁和零售连锁大客户的质量管理系统要求，带领不同工厂通过美国、日本、欧盟等官方现场审核，参与多个食品安全法规标准的修

制，发表出版多篇食品安全管理的专业论文和著作。

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.



专
题
演
讲

F
  

  
S

e
s

s
io

n
  
F

86

F6

“智守食安”：从战略到落地，从愿景到价值，系统化地打造AI食品安全生态
徐兵 资深AI转型专家

"Smartly Safeguarding Food Safety": 

From Vision to Value - Systematically Building an AI-Driven Food Safety Ecosystem

Peter XU, AI Transformation Expert

演讲内容 Abstract

This talk focuses on how AI 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.

演讲者简历 Biography

毕业于计算机科学与MBA双专业，拥有30余年在世界500强企业推动数智化转型的丰富经验，曾在玛氏（Mars）、沃尔沃（Volvo）、卡特
彼勒（Caterpillar）、罗氏（Roche）、施耐德（Schneider Electric）及ABB等全球领先企业担任信息化/数智化副总裁、总经理及CIO等核心
管理职位。深耕食品、电子、重工及医疗行业，擅长集团级数智化转型战略制定与落地实施，熟悉端到端研产销流程，具备将IT与业务深
度融合的实战能力。对云计算、人工智能、区块链、物联网等前沿技术有深厚的认知与丰富的应用实践。曾主导多个涵盖组织架构优化、
运营模式重塑、客户端产品数字化的重
大变革项目，为企业实现业务增长、成本优化、运营提效与质量提升做出卓越贡献。

近年来专注于人工智能赋能的战略转型咨询与执行，结合国际化管理经验，在流程优化、降本增效、敏捷组织建设、食品研发及质量风险
预警管控等领域取得显著成效。对“数智化+敏捷化”的双重转型路径具备独到洞察，致力于以技术驱动创新，携手企业迈向更高质量、可持
续的发展阶段。

With dual degrees in Computer Science and an MBA, I 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. I 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.

I specialize in formulating and executing large-scale digital strategies, integrating cutting-edge technologies such as cloud computing, 

artificial intelligence, blockchain, and IoT 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, I have focused on AI-driven transformation strategy and implementation, drawing on extensive global experience to 

deliver actionable results. I have led impactful initiatives in process optimization, cost reduction, intelligent product development 

(especially in food), production efficiency, and multi-level risk identification and control. I also bring deep insights into the dual 

transformation of digitalization and organizational agility, empowering businesses to evolve into future-ready enterprises.
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AI助力网络餐饮食品安全创新与实践
晏阳 饿了么食品安全部总监

AI Empowers New Practices in Online Catering Food Safety

YAN Yang, Director, Food Safety Department, Ele.me

演讲内容 Abstract

饿了么积极践行“互联网+明厨亮灶”，通过AI技术每日远程巡检超10万家商户，实现风险智能识别与预警。平台构建“六大透明”标准，以市
场机制激励商户主动提升食安水平，并推出创业帮扶计划，助力特定群体发展。通过封签闭环、随手拍等创新机制，饿了么推动食品安全
管理从被动治理转向主动服务，构建了社会共治的新模式。

Eleme actively implements the "Internet + Bright Kitchen and Clear Stove" initiative, conducting daily remote inspections of over 

100,000 merchants through AI 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.

演讲者简历 Biography

晏阳 饿了么食品安全部总监，先后在体制内政府部门及互联网行业工作，担任食品安全创新机制秘书长、GFSI中国工作组-科技&食品安
全组组长。在阿里本地生活（饿了么）工作期间，联合行业共同发起生态共建的食品安全创新机制，推动科技促进食品安全发展，积极探
索食品安全治理政企协作和社会共治的新模式、新方法，助力网络餐饮行业健康、规范、有序发展。

阿里巴巴本地服务公司是中国领先的消费者服务平台。Eleme主要从事“送货上门”外卖业务、新零售、即时配送和餐饮供应链。阿里巴巴本
土服务公司是继新零售取得丰硕成果后，阿里巴巴生态战略发展的重要核心，也是阿里巴巴在大众消费领域的重要布局。

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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