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About The Conference

Food safety and nutrition are fundamental to gehieving good health, productivity, and
sustanable developnent, According to the WHO, over 820 mullion people globally
suffer from hunger, while more than 2 billjon lack access to safe, nutritious, and
sufficient food, Meamwhile, diet-related non-communicable diseases (NCDs) like
obesity, heart disense, and diabetes are on the rise. These facts underline the need for
urgent attention toward both safe food systems and nutritional quality, In 2023, neatly
282 mullion people or 21.5 % of the analysed population in 39 countries/territories
faced high levels of acute food insecurity requiring urgent food and livelihood
assistance, According to the 2023 edition of the Global Report on Food Crises, aver
205 million people expertenced acute hunger last year. At the same time, climate
extremes are becoming more severe. disrupting global food security by domaging
harvests and breaking supply chains, Regulatory fromeworks such as Codex |
Alimentarive (et by FAO and WHO) and national bodies like the Food Safety and |
Standards Authority of India (FSSAl) play a eritical tole in establishing safety =00
standards, food labelling rules, and inspection systems. These ensure-thit consumers
have access to safe, accurately labelled, and high-guality food. In the food sector,
Geographical Indication tagged foods stich as makhana, shahi litchi, Zardalu Mangao,
etc. are getting promoted. These products possess umgoe qualities linked (o their
specitic geogrophical origin. Many Gl-tagged foods are traditional, minimally
processed, and based on indigenous cultivation or preparation practices, which often
retain higher nutritional value compared o mass-produced altemnatives.

Around the world, innovative startups are increasingly stepping up to address
food <afety concerns, malnutrition, and chonging dietary needs. India, {oo, has
witnessed a rapid rise m startups that contribute to both food safety and nutritional
advancement. Startups provide fast, scalable technological solutions to persistent
chollenges, while policies offer the regulatory framework ond infrastructire for
widespread adoption: Public-private partnerships, capacity building, and community
engagement arg key to achieving these goals. By werking together, startups and
government bodies can help ensure that the objectives of Sustainable Development
Goals (SDGs), particularly SDG 2 (Zero Hunger), SDG 3 (Good Health and Well-
being) and SDG |2 {Responsible Consumption and Production} are met effectively
andeguitabiv.

In recent years, the global food industry has witnessed a paradigm shift driven
by rising consumer awareness, technological advancements, and increasing demand
bor safe, nutritious, and sustainable food products. At the same time, challenges such as
Food adulteration, malnutrition, supply chain disruptions, and environmental concems
continue to pose serous threats 1o food security and public health, Traditional diets,
which were once nich in whole grains; legwmes, sensonal fruits, and vegatables, are
incrensingly being replaced by highly processed fpods high in sugar, salt, unhealthy
tats. and refined carbohydrates. This shifl contribites to rising caszs of Non
Commumicable disenses, The Global Burden of Disease Study (2019) ntiributes 1)
million deaths anmually due to unhealthy diets, To address these ssues, promoting
traditional, bylanced diets mnd régulating ulirg-processed food consumption through
policy, educanon, and food system reforms i3 essential for safepuardime global health,
Nations worldwide are priontizing resilient food systems through innpvations in
finetional foods. mutraceuticals, and eco-friendly processing and packnging
technologies. Against this backdrop. the Intemational Conference on Food Systems in
Transition; Navigating the Future of Food (FST-2026) aims to pravide a dynanue
platform lor academicians, researchers, industry experts, and policymakers to share
msights, explore solutions, and foster interdisciphnary collaboration in addressing the
pressing issues shaping the future of food and nutrition at both national and global
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OBJECTIVES OF THE CONFERENCE

@ ToAddress Energing Challenges in Food Safery, Quality and Regulatory Compliance
@ To Promote Innovation in Finctional Foods, Nutraceuticals and Sustainable Processing

@ To Foster Collaboration Between Academia, Industry and Poliey Makers

THEMES AND SUB-THEMES

L Agroecology, Biodiversity and Indigenous Knowledge Systoms
o [ndigenous and tradiional knowledge in farming, storageand food use
s Sustainable and regenerativeagricullural production systernis
+  FPoodand nutriion security under changing climate

2. Postharvest Management, Cold Chain and Food Loss Reduction
= Postharvesthandling, storage and quality management of egri-produce
*  lnnovative packaging, Cold and supply chatnmanagenent
o Food loss, waste reduction and postharvest food sakety

3. Innovative Food Processing Technologies
¢  Non-thermal Processing and Automation and Digitalization in Food

f Industries
- AL IoT, blockehain and data dreiven food sup |Jl:.' chains
= Robotics, Machine Vistonand [ntelligent Quality Conteol Systems

4. Advances in Functional and Future Foods
»  Funchional foods, nuiraceu ticals and bicactive compounds
o Proleininnovations: Flant baged, microbial, insectand cell based
s [erspnalized, therapeatic and precision nutrition

5. Consumer Behaviour, Food Safety, Quality and Markets
s Foodsafety, quality slandards and regulatory frameworks
= Consumer preferences, nutridon awarenessand health focused foods
*  Domesticandglobal agni-food markets, tradeand value chaims

6. Agri-Food Start-ups, Govt. policies and Extension Technologies
*  New product development and echnology commercialization
o Empowering womenand vouith i food systens
*  Government policies on sttengthening and promoting food startup

Call for Abstract

January The gbstract may follow a range of 200 to 300 words and should be typed
m MS-Word | Trmes New Roman, Fontsize 12, Line spacing 1.5),
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Supporting Journals

Journal of Quality Assurance and Safety of Crops & Foods [Q1; IF-5.3/5C1)
Food & Humanity [Elsevier; Scopus; ESCI)

Journal of Packaging, Technology & Research [Springer)
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Prot | .F. Avala-Zavala, Professor, CLAD Mexico
Dr Semsak Kramchote Professor, King Mongkut's University of Technology
Thonburi, Thailand

Dy Riadh lHahy, Professor, INRAT, Tunisia

Dra, M. Khaneghah, Professor, ITMO University, 5t Petersburg, Russia

Prof Asgar Ali, Professor, University of Nottingham, Malaysia Campus,
Malaysia

Prof Md. Shafiur Rahman, Professor, State University of Bangladesh, Dhaka

Dr Adams Abdul-Rahman, Professor, Department of Agricultural Engineering,
DrHilla Limann Technical University, Wa, Ghana

Dr Sanu Jacob, Director, National Food Laborakory, FSSAL Chennai

Prof Sunil Pareek, Head & Protessor, Department of AES, NIFTEM, Kundli

Dr. Parmjit S. Panesar, Professor, Sant Longowal Institute of Engineering and
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Prof Kirtiraj Gaikwad, Head and Associate Professor, Department of Paper
Technology, IIT, Roorkee

Prof Tanweer Alam, Director, Indian Institute of Packaging, New Delhi
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stiblished on Aupnst 5, 2010, Bihar Agreultural Univessity, Sabour, Serves o= o

foumdational and steutepie apricultue] institution fn the siate of Bikae Tt founses on

provciding education atthe grvdunte and postrradunte levels, conduoting basic, steategen,
applied, and sdaptive research, ensuring effectve technalogy transfer, and enbancing the
capueity offarmers and éxtension pessonmel. The university comprises 10 collepes ofapriculture
and allied streams and twelve research units aoross three po-ecologieal zones o Bihar,
Additienally, ot hus 33 exlension wnifs (Kosin Vigyan Kendos) under its gorisdiction, B
Agncilturml University, Sabour has been accredited by the prestigious Indian Council of
Agprpcultural Research (TCAR) and University Gromtd Commission (UGT), The Depurtment of
Food Sciciee and Pestharvest Technolouy of Bihar Aprcultural Universiny, Sabour is equipped
with stite-of-the-art facilities that foster guality rr.'n.!.:m_ cumting-edee reseach, hands-on
learning, und annovative experimentation in food sectors; World=¢lass labomtories, including
L!null:u[ugmﬂhj Proxunate Anmalyss, Posthirvest Buolowgy, and Chemical Analvsis Labs,
provide an wdeal environment for students and researchers o explore and discover The
department's processing s, feuturing a Pevenige processing line, cunning line, muize
processing line, honey processing line, and bukery line, epable peectical training and innovation,
NABLaccredited testng amd certification lnbomtory (IS0 17025:2007) ensures hugh-guality
research ond Supports start-aps, farmers, and eatrepretenrs 0 industrializing food Sedtos
innovations. The department 18 actively engaged i reseirchand development activities tocused
on triditional food trunsition w modern food, Shelf life extension, puckaping, and storage of
fresh fruits and veéperables. Our faculty and resewrchers have developed several |‘|.L§f:|1[|:d
technologies i the hine of modermnization uid development of nowvel food prvducts, uul!lr]l:u[mg
tor the grow th and sustsinability of the feod industry, With @ stronge em pluses on proctical training
and ooy etion, the department aoms to produce praduates who are well-equipped 1o address the
challenges of the food industey ond muke o positive impact in the field of food science und
postharyest echnolegy.

B Who Should Attend?

?l" Food and Postharvest Technologist and Allied Acricultural Fie|d
Mutritionists and Public Health Experts =~ 0 0
Industry Leaders & Innowvators
Government Regnlators & Policymakers
Academic Researchers & Students ’
NGOs and Sustamability Advocotes

Conference Highlights

Plenary Talks by Global Experts
Technical Sessions & Poster Presen
Industry-Academia Panel Discussig
Networking Opportunities "
Exhibition of Emerging Technol

Registration Fee

Category Registration Fee Overseas

Pre-registration | On spot

Seientists) Faculty/ Start- EE LAY 4 SR 12000
up/Industries

Students/Entrepreneurs/ F1000.0 T 1200L0 Salh 0

Farmers

Registration fee may be deposited directly in the account or through QR Code
{Aje No. (870110105511 TFS Code : UCBANODET)



| Sponsorship & Exhibition Opportunity

Partnership Opportunities

We are excited Lo announce the upeoming Internatonal Conference on Fuod Syskemsin
Transitipn: Navigating the Future of Food (FET-202R), 4 premier gatheting of experts
and professivnals in the Beld of Food Science dnd Postharvest Technology on February
11 by 137 2026 at Bihar Agricullural Universily, Sabour, Bhagalpur, Bihar, The
conference aims o bring logether academia, industry, and stakeholders o share
knowledge, showedase innovations, and discuss the latest trends and ehallenges in the
fieeld,

Why Sponsor?
By sponsoring FST-2026, vour organization will benetitfrom:
1. Inereased wvisibility and brand awareness amonp 8 targeted audience of
industry professionals, researchers, and studints
2 Opportunities ko showease your products and services through exhibition
buoths and sponsurship packages
3. Thought leadership and netwarking opportunities with kev decision-makers
and influencers in the Held
4. Apgcess Lo cutiinpg-edpe resvarch and innovations in food seience and
postharvest technalogy

Sponsorship Packagoes
W atfer customized sponsorship packiges to suil vour organization's needs and goals.
Our packages include:

| Trems and Full colour page Ad |  Laog on Frie
Partmership Free in Technical | Brochure! | Speaker Delenates Branding
Contribution Souvenir Back Drop CRMEE
o s Yes Yes Yes 8 Yes
g‘:‘rﬁdﬁ[ﬂt"’a - ¥oeu i Yes i Yes
e e Vel Yes Yes 3 Yes
Bronze puriners Yes Y - 2 Yies
(1.0 Lakh)

Exhibition Booth 1010 s fi stalls available for food companies, startups and
Sponsarship

e Epl:ﬂ]m
(0.25 Lakh) Exhibityour food products and connect witha global sudience.
Enhance visibillty. branding, and markeiability

Join Us!
We're invitime industries and componied o piether with us by sponseang FST-2006, Your support
swill Belp us make this event i success amd gontrebute o the geowth and development of the food
idustry. If vou're interested in leaming more about spensorship opportusities, please don't
hesitate to rebehoutto us at icfstb eriailc

Let's work together to make FST-2026 a success!
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Name @ {Prof./Mr/MEs, /Ms.): M

Designation ;

Organization:
Mailing Address:
City; State; — TPost Code;
Country:
E-mail: Mobile (WhatsApp)
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Title of Paper/ Abstract;

Muode of presentation;  Oral El Poster D
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