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On behalf of our organizing committee we take an enormous Pleasure in inviting you to attend the 
“Euro-Global Conference on Food Science, Agronomy and Technology” (FAT 2018) during June 
07-09, 2018 at Rome, Italy. The Conference is designed to facilitate the sharing of knowledge 
and experience of researchers, young inspired scientists, academicians, and industrialist’s 
education worldwide. FAT 2018 will continue this philosophy by encouraging the sharing of 
research and practice of Food Science, Agronomy and Technology education as it impacts 
on the learning experience of students and qualified practitioners and social care needs, and 
safety, of the individuals and communities it serves worldwide.

The theme of the conference is “Current Trends and Future Perspectives in the Food Sector: 
From novel concepts to industrial applications”, under which participants will stimulate each 
other to create and promote the Food Science, Agronomy and Technology for meeting current 
and future needs of people who are facing difficult and complicated  problems.

The conference experience is for everyone involved in the delivery, development and organization 
of Food education, as well as those who actively involved in participating in educational 
programmes. The conference particularly welcomes contribution from faculty, Leading World 
Food scientists, Food Researchers and R&D Heads from Industries.

Thank you for your continued support. We look forward to seeing you in Rome!

WHY ATTEND THE 
GLOBAL CONFERENCE ON FAT-2018?

ÎÎ Food Science and Technology   

ÎÎ Chemical Process: Biological and Non-

Biological    

ÎÎ Food Analytical Methods   

ÎÎ Advancement of Chemistry and 

Biochemistry of Food   

ÎÎ Analytical Methods and Approches   

ÎÎ Bioactive constituents of food   

ÎÎ Food Processing and Technology   

ÎÎ Chemistry of Food Additives, 

Contaminants & Agrochemicals   

ÎÎ Molecular Food and Nutrition   

ÎÎ Food and Nutrition Research   

ÎÎ Food Bioscience, Biotechnology, 

Biochemistry & Biophysics   

ÎÎ Food safety, security and QC   

ÎÎ Food Colloids and Polymers   

ÎÎ Dairy Science & Technology   

ÎÎ Food and Chemical Toxicology   

ÎÎ Food Nanotechnology   

ÎÎ Food Microbiology and Enzymology  

ÎÎ Food and Drug Analysis  

ÎÎ Agronomy and Agricultural Research .

SCIENTIFIC SESSIONS TO FAT-2018
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Tentative Program

Day-1- Thursday June 07, 2018 
Morning

•	 08:00-09:00 : Registration 
•	 09:00-10:30 : Opening Ceremony and Introduction 
•	 10:30-11:00 : Refreshments 
•	 11:00-12:30 : Keynote Session I and Keynote Session II 

Afternoon

•	 12:30-13:30 : Lunch with Table Discussions 
•	 13:30-15:00 : Oral Presentations I

Evening

•	 15:00-15:30 : Coffee Break 
•	 15:30-18:00 : Oral Presentations II

Day-2- Friday June 08, 2018 
Morning

•	 09:00-10:30 : Keynote Session III and Key Note Session IV 
•	 10:30-11:00 : Refreshments 
•	 11:00-12:30 : Oral Presentations III 

Afternoon

•	 12:30-13:30 : Lunch with Table Discussions 
•	 13:30-15:00 : Poster Presentations I

Evening

•	 15:00-15:30 : Coffee Break 
•	 15:30-18:00 : Oral Presentations IV 

Day-3- Saturaday June 09, 2018 
Morning

•	 09:00-10:30 : Oral Presentations V 
•	 10:30-11:00 : Refreshments 
•	 11:00-12:30 : Oral Presentations VI 

Afternoon

•	 12:30-13:30 : Lunch with round table discussions 
•	 13:30-15:00 : Poster Presentations II 
•	 15:00-15:30 : End Note Session
•	 15:30-16:30 : Closing Ceremony
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PRESENTING YOUR ORGANISATION’S WORK ON A GLOBAL STAGE

As a speaker at FAT you will be presenting to a room full of senior representatives 
from all over the world, each providing a different perspective from the sector. Your 
organization’s expertise and knowledge will be showcased to key players in the field 
of Food and will be a unique platform to increase your reputation within the sector.

DISCUSS AND OVERCOME ISSUES IN THE FIELD

FAT offers unrivalled opportunities to work with other key leading experts from the 
Universities to discuss the main challenges in the sector and to come together to 
produce strategies to find solutions to these problems.

NETWORK WITH KEY PLAYERS FROM THE SECTOR

FAT draw together leading specialists from Universities, and industry, the academia 
to ensure a conference is a commercially productive event for all involved. Be it forg-
ing partnerships, finding customers or building collaborationsFAT is the one-stop for 
knowledge sharing and collaborations.

LEARN FROM OTHER SPEAKERS

As a speaker at FAT you will be provided with free access to three days of the con-
ference and associated workshops and will be given the opportunity to hear from 
other senior representatives from the sector and consider problems and solutions in 
the field of Food, our numerous Q&A sessions and panel discussions.

LEADING A WORKSHOP

By leading one of FAT renowned Workshops, you will be presented with a perfect 
forum for an in depth discussion and debate into a key issue. These sessions can 
vary in format from case-study-led debate with interactive break-out sessions to a 
presentation based discussion group on a topic that may need a particular in-depth 
focus.

TOP REASONS TO ATTEND
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CHAIRING AT FAT

To increase your presence at the event, why not chair the event, a day, or a specific 
session to present yourself and your organization as one the leading players in a 
specific topic area? As a chair, you will work closely with us and our line-up of senior 
level speakers to ensure an event’s success.

NEW PLACES; NEW PEOPLE

Each time FAT will be held at a different place, new and different people will attend. 
This can enlarge building collaborations and help you in developing new relation-
ships.

 Growth

FAT provides a unique convergence of networking, learning and fun into a single 
package. FAT forces you to grow and challenge yourself.

The opportunity to collaborate and Sponsor 

While we determine the conference theme and flow, we invite our key sponsors to 
suggest potential non-commercial speakers and topics that might also enhance 
the program. That’s why it’s important to commit early to sponsorship, before the 
program is final.

Competitive advantage

You’ll stand out if you’re a sponsor and your major competitors aren’t. If your com-
petitors have already decided to be sponsors, your sponsorship becomes even 
more important, to assert your comparative market strength and your commitment 
to healthy products.

http://foodchemistry-conferences.magnusgroup.org/
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TESTIMONIALS

Nicole Hess 
University of New England, Australia

It was a very fascinating conference and had a wonderful experience to share about 
research with professionals in the field.

Michael Ugrumov
Institute of Developmental Biology RAS, Russia

I enjoyed and I am very enthusiastic in participating in future conferences

Harry W.M. Steinbusch
Maastricht University, Netherlands

It is a very challenging and well organized meeting, good to have attendees from all 
over the world. 

Gladstone C McDowell
Integrated Pain solutions, USA

INBC is a Spectacular conference, interaction between speakers has been very 
enlightening for me I will attend the future conferences.

John David Mullins
Piedmont Hospital, USA

Thank you again for the opportunity to participate in the conference

Pankaj Sharma
University of London, UK

One of the most interesting conferences, having a huge number of presenters.

Stephen P. Wren 
University of Oxford, UK

INBC is a very fantastic event with very high quality speakers from all over the world. 



Rome is the capital of Italy and a special comune (named Comune di Roma Capitale). 
Rome also serves as the capital of the Lazio region. With 2,877,215 residents in 1,285 
km2 (496.1 sq mi), it is also the country’s most populated comune. The city hosts 
the headquarters of many international business companies, its business district, 
called EUR, is the base of many companies involved in the pharmaceutical industry 
and financial services. It is the fourth-most populous city in the European Union by 
population within city limits. It is the center of the Metropolitan City of Rome, which 
has a population of 4.3 million residents. Rome is located in the central-western 
portion of the Italian Peninsula, within Lazio (Latium), along the shores of the Tiber. 
The Vatican City is an independent country inside the city boundaries of Rome, the 
only existing example of a country within a city: for this reason Rome has been often 
defined as capital of two states. Rome has the status of a global city. Rome ranked 
in 2016 as the 13th-most-visited city in the world, 3rd most visited in the European 
Union, and the most popular tourist attraction in Italy. Its historic centre is listed by 
UNESCO as a World Heritage Site. Monuments and museums such as the Vatican 
Museums and the Colosseum are among the world’s most visited tourist destinations 
with both locations receiving millions of tourists a year. 

ABOUT ROME

Holiday Inn Rome Aurelia

Via Aurelia, Km 8.400, 00165 | 

Rome, Italy

Conference Dates: June 07-09, 2018
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Registrations

Category Academia Business

Oral Presentation $639 $739 

Poster Presentation $539 $639 

Delegate Participation $739 $839

Student Participation $439 $439

•	 Access to all Scientific Sessions, Poster sessions, Exhibitions
•	 Handbook & Conference Materials
•	 Breakfast, Lunch, tea / coffee breaks during the conference days
•	 Certificate Accreditation from the Organizing Committee
•	 Access to the attendees email list (post conference)
•	 Internet Access in meeting rooms
•	 10% abatement on the registration fees for the next annual conference

Registration includes: 

To register online:    
http://food-chemistry-technology-conferences.magnusgroup.org/registration/
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Magnus Group offers several opportunities for sponsors to demonstrate their support 
towards science and its people by providing financial contributions to facilitate the 
presentations of noble research findings, hospitality and other necessary management 
for the scientific gathering.

SPONSORSHIP AND EXHIBITOR 
OPPORTUNITIES:

•	 6 Complimentary Registrations to attend the conference 
•	 2 Complimentary Exhibitor Booth 
•	 Logo recognition on meeting materials, brochures, 

conference website with link 
•	 Logo printed on sessions banner 
•	 Advertisement on printed final program 
•	 Two Pages Advertisement in abstract proceedings book 
•	 Advertised in press releases in post conference works 
•	 Lunch Sponsor 
•	 Tea/Coffee break sponsor 

Diamond Sponsor:  USD 15,000

•	 4 Complimentary Registrations to attend the conference 
•	 1 Complimentary Exhibitor Booth 
•	 Logo recognition on meeting materials, brochures, 

conference website with link 
•	 Logo printed on sessions banner 
•	 Advertisement on printed final program 
•	 Two Pages Advertisement in abstract proceedings book 
•	 Advertised in press releases in post conference works 
•	 Lunch Sponsor 
•	 Tea/Coffee break sponsor

Platinum Sponsor: USD 10,000
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•	 2 Complimentary Registrations to attend the conference 
•	 1 Complimentary Exhibitor Booth 
•	 Logo recognition on meeting materials, brochures, 

conference website with link 
•	 Logo printed on sessions banner 
•	 Advertisement on printed final program 
•	 Two Pages Advertisement in abstract proceedings book 
•	 Advertised in press releases in post conference works 
•	 Lunch Sponsor 
•	 Tea/Coffee break sponsor 

Gold Sponsor: USD 7,500

•	 1 Complimentary Registration to attend the conference 
•	 1 Complimentary Exhibitor Booth 
•	 Logo recognition on meeting materials, brochures, 

conference website with link 
•	 Logo printed on sessions banner 
•	 Advertisement on printed final program 
•	 Two Pages Advertisement in abstract proceedings book 
•	 Advertised in press releases in post conference works
For more details: 
email: sponsorships@magnusscigroup.com

Silver Sponsor: USD 5000 

•	 1 Exhibitor Booth 
•	 Logo recognition on meeting materials, brochures, 

conference website with link 
•	 Logo printed on sessions banner 
•	 Advertisement on printed final program 
•	 One Page Advertisement in abstract proceedings book 
•	 Advertised in press releases in post conference works

Exhibitor: USD 2500
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Magnus Group
1033 Sterling Rd, Unit 104
Herndon, VA 20170, USA
Office Ph: +1 (702) 988-2320
Email: foodchemistry@magnusconferences.com

Organizer

BOOK MARK
Your Dates from

JUNE 07-09, 2018

We wish to see you at
ROME!!!

FAT-2018


