BSF/IFST SUMMER CONFERENCE 2010

ONatur al Food Additives, 1Ing
A Joint Conference Organised by the
British Society of Flavourists and the ‘ é
IFST (Western Branch) D~

Venue

Slimbridge Wildfowl and Wetlands Trust
Nr. Dursley, Gloucestershire, GL2 7BT
On 15th July 2010 9am - 4.30pm

Consumer demand for natural clean label food products is increasing and presenting new
challenges for the manufacturers of food ingredients. Retailers are demanding food cupboard
ingredients for new food products which is imposing severe restrictions on recipe development,
formulation flexibility and food safety. This conference is designed to provide relevant information
about what the manufacturers of food ingredients, food additives and flavourings are doing about
these challenges and how they will address the needs of food manufacturers to help them meet the
demands of clean label products. The Conference will also explore new technologies and
developments that may pave the way to innovative solutions.

1 How can the suppliers of food ingredients, food additives and flavourings respond to the
requirements of natural, food cupboard ingredients?

1 What do we actually mean by natural and what does the consumer actually want?

1 How will food companies and retailers react to the new Food Improvement Agents Package

of Regulations which came into force in 2009 and will be binding on 20th January 20117

Is the drive to natural retailer or consumer led?

Is the requirement for natural a fad or is it here to stay?

How will the move to natural impact on the cost of food?

Will the move to natural lead to colourless, tasteless foods?

Can new technologies such as O6nanotechnol ogy

of natural food ingredients?
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This conference will address these issues and provide essential information needed to meet the
increasing demands of the food supply chain.
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Slimbridge Wildfowl and Wetlands Trust
Nr. Dursley, Gloucestershire, GL2 7BT
On 15th July 2010 9am - 4.30pm

Time Title Speaker Organisation

8.15 Arrival, Registration and Coffee and Trade Exhibition

President
9.00 Introduction to the Conference Mike Tyrrell British Society of
Flavourists
British Society of
Flavourists
Frutarom F&F
Ingredients

9.05 What do we Actually Mean by Natural? Jack Knights
9.40 Natural Flavouring Substances Steven Jackson
10.15 Coffee Break/Trade Exhibition/Networking

Extraction and Synthesis of EU Compliant

10.45 Natural Flavour Molecules using Green Ray Marriott
Technologies

University of
York

11.25 Natural Antioxidants Roger Nahas Kalsec USA

12.00 Lunch Break/Trade Exhibition/Networking

Utilising Natural Ingredients to Maximise University of

13.30 Umami Taste =) DUEHYE Reading
14.05 Natural Low-Calorie Sweeteners John Fry Connec_t
Consulting

14.40 Coffee Break/Trade Exhibition/Networking

Sensient Colors
UK Ltd

Leatherhead
Food Research

15.20 Natural Food Colourings Vince Matrtin

‘The Use of Nanotechnology in Food

15.55 Products - Small is Beautiful'

Kathy Groves

16.30 End of Conference

WHO SHOULD ATTEND

Directors, senior managers, food technologists, product formulators, flavourists, ingredient
specialists, marketing and sales in the food retail, food manufacturing, food ingredients and
flavourings industries.

The IFST and the BSF have joined forces to design a conference that will serve as a forum where
the food industry can meet and discuss these important issues with the suppliers of ingredients,
additives and flavourings.



Booking Form

£95 for Members of BSF or IFST / £120 for non-members

There will also be a limited number of delegate tickets sold at the knock-down price of £40 for full-
time College/University Students attending food related courses.

Total numbers for the Conference will be limited to 90 so you are advised to book early to secure a
place.

(Please tick) Member of the BSF or IFST £95
Non-Member £120
Student in full time education £40
| would like a list of hotels close to Slimbridge

Title: Name: Organisation:

Address:

Job Function: Tel: email:
Educational Establishment: Course:

| enclose a cheque for £ or see below to pay by credit card

Please post this booking form to Christopher Goddard at the address below including a cheque in
Pounds Sterling made out to: O0The British Socie

Alternatively: post or e-mail this booking form to Christopher Goddard at the address below and pay
by credit card using PayPal on the BSF website
your name.

(Please tick) | have paid by PayPal on the BSF website

To: Tel: 44 (0)1277 224587
Christopher A Goddard E-mail: bsfmembers@aol.com
Honorary Secretary of the BSF

1 Wansford Close

Brentwood

Essex
CM14 4PU
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DIRECTIONS:

Slimbridge is near the M5 between junctions 13 and 14 7 signposted from the motorway.

From the North: From Junction 13 of the M5 take the A38 south for 3 miles. At the roundabout
connecting the A38 with the A4135 take the third exit right to Slimbridge.

From the South: Leave the motorway at Junction 14 taking the sliproad left to Falfield. Turn right
at the junction onto the A38 travelling north for 8 miles to the roundabout connecting the A38
with the A4135. Take the first exit left to Slimbridge.

QRoss-on-Wye

Q Cheltenham
Gloucester 9

Top: Flamingoes at Slimbridge.

Middle: One of naturebés most spectacul ar sights
thousands of Starlings come together over Slimbridge

forming extraordinary patterns in the sky before roosting

for the night.

Bottom: Main entrance and access to the conference.

The magnificent facilities of Slimbridge are available free to delegates attending the
Conference. This internationally protected wildlife reserve, situated on the banks of the River
Severn, is home to thousands of migratory birds, wetland mammals, amphibians and insects.
Slimbridge is a joy to visit throughout the year and hosts a programme of daily events involving
spectacular wildlife encounters.

For more information visit wwt.org.uk/slimbridge



