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Circularity & Consumer Science 
Circular food systems: by-product valorization and waste reduction; Smart 
and biodegradable packaging; Consumer perception and eco-labeling; 
Communication and preparedness for sustainable choices. 
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Emerging Technologies & Education 
Novel processing and preservation of foods and beverages: thermal and 
non-thermal techniques; Biotechnologies for agriculture and foods; Cold 
chain transformation and refrigeration ecosystem for food security; AI and 
robotics in production storage and distribution; Hygienic engineering and 
design of food processing and preservation facilities; Academic and 
vocational education, lifelong learning in food science and technology. 
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Functional & Future Foods 
Functional ingredients, probiotics, prebiotics, synbiotics, and postbiotics; 
Personalized nutrition and AI-assisted diets; Plant-based and alternative 
proteins; Targeted nutrition; Future food technologies. 
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One Health & Omics 
One Health - connecting human, animal, and environmental well-being; 
Omics tools for food innovation; Food safety, authenticity, and traceability 
(biosensors, blockchain); Microbiome and its health implications. 
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Open Innovation & Opportunities 
Entrepreneurship in food innovation; Academia–industry–policy 
collaboration; Cultural heritage and gastronomy as innovation engines; 
Food, tourism, and hospitality for regional growth. 
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Digital & Green Dimensions 
Green and renewable technologies: energy-water-food nexus; Resource 
efficiency; Digital food chains; AI-based risk and safety management; 
Policies for sustainability; Digital twins, VR/AR; E-learning in food 
education; EU Green Deal and competitiveness. 

 

 

 

 


