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08:30-09:00

Opening Ceremony

Chair: Prof. Dequan Zhang, Institute of Food Science and Technology, Chinese
Academy of Agricultural Sciences, China
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08:30-08:40

Address

Prof. Dequan Zhang, Institute of Food Science and Technology, Chinese Academy of
Agricultural Sciences, China

TR ABOT 55

SRAERL o [ AR 2 B ™ dh i THE T BIFT. B9 5

08:40-08:45

Address

Prof. David Hopkins, Editor-in-Chief of Meat Science, Australia
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08:45-08:50

Address

Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences,
China
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08:50-08:55

Address

Department of International Cooperation, Chinese Academy of Agricultural Sciences,
China
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08:55-09:00

The chair announces the workshop opening
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9:00-10:00

Headline Session
Chair: Prof. Ying Chen, Chinese Academy of Inspection and Quarantine, China
Prof. Xiaobo Zou, Jiangsu University, China
i 4
EFAN: B B PERREEREH AR BB, B KR
AP LHRFRBGEYTEER K. #R

09:00-09:30

Research and application of intelligent storage and transportation technology of meat

products during storage and transportation

Prof. Chunjiang Zhao, Academician, China Academy of Engineering
Beijing Academy of Agriculture and Forestry Sciences National
Engineering Research Center for Information Technology in
Agriculture, China
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09:30-10:00

Animal-derived food safety detection technology
Prof. Jianzhong Shen, Academician, China Academy of Engineering
China Agricultural University, China
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10:00-11:55

Session 1: Meat quality characterization and intelligent detection
Chair: Prof. Xiufang Xia, Northeast Agricultural University, China
Prof. Xin Li, Institute of Food Science and Technology, Chinese Academy of
Agricultural Sciences, China
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10:00-10:20

Relationship between meat quality and intramuscular collagen characteristics
Prof. Heather Bruce, University of Alberta, Canada
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10:20-10:35

Identification of meat authenticity by multi-omics technologies

Prof. Ying Chen, Chinese Academy of Inspection and Quarantine, China
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10:35-10:55

Australian lamb — the integrated supply chain focused on high quality
Prof. David Hopkins, Editor-in-Chief of Meat Science, Australia
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10:55-11:10

Innovation and application of the distributed ledger technology
Prof. Zhong Chen, Peking University, China
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11:10-11:25

Development of Green Intelligent Packaging Technology for Freshness of Cold Fresh
Meat

Prof. Xiaobo Zou, Jiangsu University, China
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11:25-11:40

Evaluation and Nutrition Regulation of Livestock Meat Quality

Prof. Junmin Zhang, Department of Research Management of Chinese Academy of
Agricultural Sciences, China
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11:40-11:55

Meat quality evaluation and supply chain quality control

Prof. Dequan Zhang, Institute of Food Science and Technology, Chinese Academy of
Agricultural Sciences, China
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14:00-15:45

Session 2: Green intelligent packaging and digital refrigeration and preservation
Chair: Prof. Xinting Yang, Beijing Academy of Agriculture and Forest Science, China
Associate Prof. Chengli Hou, Institute of Food Science and Technology,
Chinese Academy of Agricultural Sciences, China
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14:00-14:15

The situation and packaging application of biodegradable plastics industry
Prof. Yunxuan Weng, Beijing Technology & Business University, China
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14:15-14:30

Research progress of key technology and equipment for Cold Plasma Sterilization on
foods preservation and COVID-19 in cold chain logistics

Prof. Jianhao Zhang, Nanjing Agricultural University, China
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14:30-14:45

Technical progress of meat freezing and cold storage equipment

Prof. Changging Tian, Technical Institute of Physics and Chemistry, Chinese Academy of
Sciences, China
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14:45-15:00

Precise Construction of 2D Materials-based Hierarchical Micro/Nano Structures
Associate Prof. Pingwei Liu, Zhejiang University, China
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15:00-15:15

Quality improvement of the meat producs and its mechanism by ultrasonic technology
Prof. Xiufang Xia, Northeast Agricultural University, China
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High quality and fidelity frozen storage and thawing of fresh meat
Prof. Guoyuan Xiong, Anhui Agricultural University, China
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Nanotechnology as a processing and packaging tool to improve meat quality and safety
and decrease meat losses: Emerging trends and future perspectives
15:30-15:45 Associate Prof. Muawuz ljaz, University of Veterinary & Animal Sciences, Pakistan
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Sesson 3: Meat quality management in supply chain and digital cold chain logistics
Chair: Prof. Guoyuan Xiong, Anhui Agricultural University, China
Associate Prof. Li Chen, Institute of Food Science and Technology, Chinese
15:45-17:10 Academy of Agricultural Sciences, China
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Beef Quality Evaluation and Supply Chain Management
Jean-Frangois Hocquette, Senior scientist, National Research Institute for Agriculture,
15:45-16:05 Food and the Environment, France
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Australian cold chain management for meat: balancing shelf life and refrigeration
Dr. Ian Jeson, Meat and Livestock Australia, Australia
16:05-16:25
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16:25-16:40

Learning and Thinking about the smart supply chain of agricultural products
Prof. Xinting Yang, Beijing Academy of Agriculture and Forest Science, China
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16:40-16:55

Hurdle Technology for food preservation and guidelines for meat processing
Prof. Wei Wang, Chengdu University, China
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16:55-17:10

Quality and Safety Control Technology and Traceability System of Meat Processing
Prof. Yanhong Bai, Zhengzhou University of Light Industry, China
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17:10-17:20

Closing Ceremony

Chair: Prof. Dequan Zhang, Institute of Food Science and Technology, Chinese
Academy of Agricultural Sciences, China
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