[bookmark: _GoBack]Day 1 – Monday 16 October 2017 (South Bank Campus)
	TIME
	ACTIVITIES 
	VENUE

	09.00 – 09.30
	OPENING CEREMONY REMARKS 


	
	Professor Ned Pankhurst (Pro Vice Chancellor, Griffith University)
Chairman George C.S. Wong (Chairman of Foundation of Chinese Dietary Food Culture) 
Director-General Bruce Chen-Jung Hung (Taipei Economic and Cultural Office) 
VIP to open the conference

	S05_2.04

	09.30 – 10.00
	Refreshment  
	

	10.00 – 12.15
	PLENARY SESSION:   Food and Environment


	10:00-10:10


10:10 – 10:55
	Professor Cordia Chu, Director, Centre for Environment and Population Health
Conference Overview  

Conference  Key Note 
Dr Chee-Beng Tan, “Ecology, Values and Foodways”

	S05_2.04

	10.55 – 11.55
	Plenary Key speeches  
	

	
	Food Security and Climate change

Professor Trude Bennet, Emerita of Maternal and Child Health, The University of North Carolina at Chapel Hill, USA; Adjunct Associate Professor, Griffith University, Queensland, Australia

“Climate change and food security: The next great challenge for Public Health”

Dr Rebecca Lindberg, Manager, Chronic Disease Program, Australian Health Policy Collaboration

“Food waste - social and environmental outcomes”

Q & A 11.55-12.15

Chair: Professor Brendan Mackey
	

	12.15 – 13.30
	Lunch break  

	S02_7.07

	13.30 – 15.00
	PARALLEL SESSIONs  (20 Minutes + Q & A)

	
	
(Food, Culture & History)

Prof. E.N. Anderson, “Food and Environment in Yuan China”
Dr Chung-Hao Kuo, “The Evolution of the Harvesting and the Consumption of Soft-Shelled Turtles from the Japanese Colonial Era to the Present in Taiwan”
Dr Isaac Yue, “The Comprehensive Manchus-Han Banquet: History, Myth, and Development”

Chair: Dr David Schak
	Venue

S02_2.17
	
(Food Security & Climate Change)

Dr Siming Wang, “Food and Environment: The Vicissitude of Chinese Food in Historical Perspective”
Ajayi O. Racheal, “Global Review of good practice in food waste management establishing key success factors.”
Dr Ross Saddler, “Ensuring a Secure Seafood Supply in the Face of Climate Change with particular Reference to Amnesic Shellfish Poisons”

Chair: Assoc. Professor Christopher Vas 
	Venue

S02_2.19

	15.00 – 15.30
	Afternoon Break (Cooking demonstration and food sharing)

	15.30 – 17.00
	(Securing Food Production )

Ms Chat Kancana-udomkan, "Elucidation of optimal harvest time for Australian papaya based on fruit maturity characteristics” (Poster Presentation)
Mr Yesir Mehmood, "Understanding pathogenic diversity within the Australian Ascochyta rabiei population”
Mahsa Khorramdelazad “Unfolding the genetic mystery of lentils (Lens culinaris) resistance to Ascochyta lentis

Chair: Professor Rebecca Ford
	Venue

S02_2.17
	(Food & Heritage - Tea)

Dr Shuenn-Der Yu, “Qingxiang: A taste changing the landscape of Taiwan’s high mountains”
Dr Peter d’Abbs, “Gongfu tea as discourse and everyday practice in Chaoshan, Guangdong”
Dr Kunbing Xiao, “From Highland to Lowland——A study on Pu’er tea trade and ethnic group interactions in Yunnan' s borders during Qing Dynasty”

Chair: Professor Chiu-Kuei Wang
	Venue

S02_2.19

	17.00 – 18.00
	Reception—Networking 

	

	18.00 – 19.30
	WELCOMING DINNER @ LaVue Waterfront Restaurant , 501 Queens Street

	



Day 2, 17 October 2017 (Nathan Campus)
	TIME
	ACTIVITIES 
	VENUE

	09.10 – 10.30
	PLENARY Key speeches 


	
	Food, Health & Safety
Professor Amanda Lee , “Food, health and environmental sustainability”
Ms Marsha Young, 
Ms Leanne Fulmer, Advanced Environmental Health Officer, Food Safety Standards and Regulation, Health Protection Branch, Department of Health

Q&A
Chair: A/Professor Trude Bennet 

	N18 Theatre 2

	10.30 – 10.45
	Morning tea
	

	
	PLENARY Keynote speeches
	

	10.45 – 12.30
	Tool for Securing Food System
Professor Andrew Smith, “TBC”
Dr Andrew Powell, “The Rice Bowl Index: Measuring the robustness of Food Systems”
Dr Shih-Shun Lin, “The Data Mining of Bioinformatics to Identify New Metabolize for Food and Friendly Environment”

Chair: A/Professor Rebecca Ford 
	N18 Theatre 2

	12.30 – 13.30
	Lunch break

	13.30 – 15.00
	PARALLEL SESSIONs 

	
	(Food & Heritage)

Dr Midori Hino, “How Can Chinese Food Maintain Being Chinese?: The Case of Saimin Noodle in Hawaii”
Dr Abdoul Sow, “Senegal, a country in search of its gastronomical heritage”
Dr Lin-Yi Tseng, “The Deer Industry and Velvet-Antler Production and Consumption in Postwar Taiwan”

Chair: Dr David Y.H. Wu
	Venue

N53_0.61
	(Food Safety & Risk Management)

Professor Huada Ruan presented by Dr. Dung Phung, “Health Risk from Consumption of Food Crops”
Albert Atabila, “Residues of Chlorpyrifos in Dietary Sources in Ghana”
Dr Sau Wa Mak, “Food Safety, risk management and motherhood: politics of infant feeding in post-Mao China”

Chair: Professor Chiu-Yin Kao
	Venue

N53_0.62

	15.00 – 15.30
	Coffee Break

	15.30 – 17.00
	(Food Heritage)

Dr Limei Yao, “The Formation of a Health-Protection Diet: Illustrated by the example of Cantonese Lo Foh Tong”
Dr Ching-Yin Chang, “Diet, Childhood, and War: British Children and their Experiences as Internees in China during World War II (1943-1945)”
Ching-Ying Tung,“Types of Retro and Vintage Restaurants at Taichung City”
Dr Xiaomin Cheng, “The High-quality Development and the Embedded Inheritance of Intangible Cultural Heritage in the Field of Food--a Case of Crossing-Bridge Rice Noodle of Yunnan”

Chair: Professor Chao-Chin Yang
	Venue

N53_0.61
	(Food,  Health and Safety)

Dr Chen-Sheng Weng, “Natural and Healthy: A Semiotic Analysis of Pre-packaged Milk and Soy Milk”
Ms Christiana Yang, Chinese traditional philosophies 
​underpinning dietary beliefs and practices​: Nurturing life and promoting health. ​ 
Mr Trevor Green, “Food Handler Training and Knowledge -The Foundation to Food Safety” 


Chair: Dr Amanda Lee
	Venue

N53_0.62

	17.00 – 18.00
	– Celebrating Indigenous Culture  - Culture sharing of food, songs and dance from Taiwan

	N13_-1.23

	18.00 – 19.30
	CONFERENCE DINNER  By Tzu Chi Brisbane (Plant-based banquet) 

	N78_1.09




Day 3, Wednesday 18 October 2017 (Nathan Campus)
	TIME
	ACTIVITIES 
	VENUE

	09.00 – 10.30
	PLENARY Key speeches

	
	Innovation and change for future food security
Assoc. Professor Christopher Vas, “Innovative Agritech and Policy Design for a Stable Food System”
Professor Zaenal Bachruddin, “Natural feed additive for ruminant production: Animal product quality and green environment”(Strategies for enhancing food security in Indonesia?)
Assoc. Professor Rebecca Ford, “Securing plant-derived food from the impacts of pathogens through science-informed disease management”

Chair: Dr Andrew Powell
	N18 Theatre 2

	10.30 – 10.45
	Morning tea
	

	10.45 – 11.45
	Future of Food and Food Production
Director Mayu Ino, “Organic Farming Techniques for Sustainable Development and Environmental Protection in Ben Tre Province, Vietnam”
Professor Achmad Subagio, “MOCAF Agroindustry: Integrated agriculture of cassava at sub-optimal land to improve communities welfare and national food security”

Chair: Dr Andrew Powell 
	N18 Theatre 2

	11.45 – 12.30
	CONFERENCE CONCLUSION AND CLOSING CEREMONY
	

	
	Conference discussion forum:  Future of Food and The Way Forward (11.45 – 12.30)

Panel members:
Dr Chee-Beng Tan, 
A/Professor Christopher Vas
Dr Andrew Powell
A/Professor Rebecca Ford
Professor Amanda Lee
Professor Zaenal Bachruddin
Dr David Y.H. Wu
A/Professor Trude Bennet

Chair: Professor Cordia Chu

	N18 Theatre 2

	12.20-12.30
	Closing Remarks (12.20 – 12.30)
Professor Chao-Chin Yang
Griffith Uni Representative

	

	12.30 – 13.30 
	Lunch 
	

	13.30 – 18.00
	FIELD   Tour

	18.00 – 19.30
	FAREWELL DINNER  
At Yun Bao Restaurant: Pinelands Plaza, 15-16/663 Beenleigh Rd, Sunnybank Hills QLD 4109
	




