26 May 2011

Seminar: Food, glorious food
-the authenticity of our food supply-

Authenticity/traceability seminar
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Preliminary programme
Time Organisation Speaker Title
08.00 - 09.00 Registration + coffee
09.00 - 09.15 RIKILT Wageningen UR, director Robert van Gorcom, PhD | Welcome

Session 1: Stakeholders perspectives: authority and producers

09.15 - 09.40

Department for Environment, Food and
Rural Affairs (DEFRA), UK

Theresa Ekong, PhD

Food authenticity in the UK: Current
and future challenges

09.40 — 10.05

Stichting Streekproduct Nederland
(Foundation Regional products
Netherlands)

Rene de Bruin

To be announced

10.05 - 10.30

Westlandse Druif (EU protected
geographical indications grapes),
Netherlands

Jan Wagemakers

Veni vidi vino? | am the grapest!

10.30 - 11.00

Coffee break

Session 2: Tools

for traceability and authentication Part 1

Food and Environmental Research

Assuring the integrity of our food:

11.00 - 11.25 Paul Brereton, PhD consumer and industry requirements
Agency (FERA), UK for food authentication

Food authentication: composition,

11.25 - 11.50 RIKILT, Wageningen UR, Netherlands Saskia van Ruth, Ph processing, production methods,
geographical origin, typicality

_ Food and Product Safety Authority .

11.50 - 12.10 (NVWA), Netherlands Martin Klok, PhD To be announced

12.10 - 12.30 TNO, Netherlands Sjaak van Veen, PhD To be announced

12.30 - 13.30 Lunch break
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Session 3: Perspectives: certifiers and the international perspective

How to ensure the integrity of

13.30 - 13.55 Certification body SKAL, Netherlands Jan Wicher Krol, MSc. -
organic products?
Options to authenticate organic
13.55 - 14.20 EU-JRC IRMM, Belgium Prof. Franz Ulberth produce by chemical analysis:
how feasible are they?
14.20 - 14.45 GéiAPPP' Michigan State university, Doug Moyer, PhD Defining Food Fraud
14.45 - 15.15 Coffee break

Session 4: Tools for traceability and authentication Part 2

Authenticity testing of agricultural

15.15 - 15.40 RIKILT Wageningen UR, Netherlands Esther Kok, PhD products: DNA and protein methods
15.40 - 16.05 Hohenheim University, Stuttgart, Walter Vetter, PhD Au_thentlcatlon of organic milk and

Germany dairy products

. The importance of understanding

16.05 - 16.30 Food and Environmental Research Adrian Charlton, PhD phosphate pools in organic soil

Agency (FERA), UK

amendments

16.30 - 16.45 Plenary discussion
16.45 RIKILT Wageningen UR Saskia van Ruth, PhD Closing meeting
17.00 Drinks

RIKILT Wageningen UR | Piet Stouten: +31 317 480429 | E: seminarMay2011@wur.nl | www.rikilt.wur.nl/uk

RIKILT

WAGENINGEN[TEH




