
New Frontiers in Food Safety: 
Innovative Food Manufacturing and Packaging Seminar

26 Sept 2019 │ 09:30 – 12:30 │ Hong Kong Science Park
Conference Hall 4-5, 2/F, Lakeside 2

Organizers:

Food safety is always a key topic for consumers who are aware of healthy 

lifestyle. The globalization of food supply chain, new food technologies and 

emerging O2O business model have imposed various degrees of 

complications to food safety controls and practices. Innovations in the 

manufacture of nutritional food and functional packaging are thus in demand.

In this seminar, we will share with you the latest innovations in food production and packaging. 

The upcoming “International Food Safety Enterprise Logo Scheme” will also be introduced to foster 

the cohesiveness of the trade to enhance the food safety awareness and standard. 

Date 26 Sept 2019 (Thurs) 

2019 9 26

Time 09:30am – 12:30pm

9 30 12 30

Venue Conference Hall 4-5, 2/F, Lakeside 2, 
Phase 2, Hong Kong Science Park

2 4-5

Language Cantonese and Mandarin

Fee Free admission

Enquiry 
Mr. Hector Hui 

852. 3749 1537 / 9387 8422 
hectorhui@nami.org.hk

Ms. Agnes Chan
852. 9810 4698
ifoodsafetya@yahoo.com 

REGISTER ONLINE 
NOW!

https://forms.gle/bk6ZTzNgtrkz1t8i7


PROGRAM

0900 Registration 

0930 Welcome Speech 
Mrs. Becky Cheung, Chairman, International Food Safety Association (IFSA)

0940 Introduction to International Food Safety Enterprise Logo Scheme

Mr. Simon Tam, Advisor, International Food Safety Association (IFSA) 

1000 Packaging and Food Safety Knowledge

Mr. Ken Chow Yeut Keung, Founder, Ever Fine (HACCP) Printing Company Limited 
( )

1020 Probiotics for Healthy Gut and Beyond

Prof. Kwan Hoi Shan, B.B.S. J.P., Emeritus Professor, 
Food Research Centre, School of Life Sciences, The Chinese University of Hong Kong 

1040 Global Food Incidents and Application of ISO22000:2018 Food Safety Standard
ISO22000:2018

Mrs. Becky Cheung, CEO, Best Key Food Safety Consultants

1100 Introduction of Innovation & Technology Fund

Dr. Priscilla Chan, Associate Director of Research & Development (Healthcare), NAMI
( )

1110 Advanced Food Processing: Encapsulated Probiotics with Enhanced Stability and Bioactivity

Dr. Joo Ann Ewe, Project Leader, NAMI 

1125 Food-contact-safe Coating: Germ-repellent, Non-stick and Beyond 

Dr. Terry Meng, Technical Manager, NAMI 

1140 Innovative Packaging Materials for Food Preservation and Waste Reduction

Dr. Jeffrey Liu, Technical Manager, NAMI 

1155 Q&A Session 


