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New Trends in Future Food: Nutrient Balanced Soft Food

Time: 12:00 - 18:00 Languages: Cantonese and English

Venue: Charles K. Kao Auditorium and Pre-function Hall, Phase 2, Hong Kong Science Park

Symposium Rundown

TIME CONTENT
11:30-12:00 | Registration
12:00-12:05 | Welcome Speech
Prof. Alan Kin Tak LAU, President, Technological and Higher Education of Hong Kong (THEiI)
12:05-12:40 | Topic 1: Print me that! : Additive manufacturing techniques for food production (Conduct in English)
Dr. Nicola Stanley, Global Harmonization Initiative Board
12:40-13:05 | Topic 2: Gerontech in Swallowing Management: From Care food to Rehabilitation (Conduct in English)
Dr. Karen CHAN, Director of Swallowing Research Laboratory & Program Director of Bachelor of
Science in Speech-Language Pathology, Faculty of Education, The University of Hong Kong
13:05-13:20 | Pilot Study Exhibition and Break
13:20-13:45 | Topic 3: NAMI 3D Printing Technology for Texture Modified Healthy Food (Conduct in English)
Dr. Ewe Joo Ann, Technical Manager, Nano and Advanced Materials Institute (NAMI)
13:45-14:10 | Topic 4: Nutritional challenge of older adults with texture modified diet and its impact on the quality
of life (Conduct in English)
Mr. Gordon CHEUNG, Immediate Past President of Hong Kong Nutrition Association
14:10-15:00 | Pilot Study Exhibition and Refreshment
15:00-15:25 | Topic 5: The roles of nurses in nutritional care for older adults (Conduct in Cantonese with Eng PPT)
Professor Lorna Kwai Ping SUEN, Dean & Professor, School of Nursing, Tung Wah College
15:25-15:50 | Topic 6: Care Food Ecosystem in Hong Kong: Challenges and Opportunities (Conduct in Cantonese with
Eng PPT)
Mr. Johnson LO, Co-founder & CEO of KOLB LIFE Limited
15:50-16:15 | Topic 7: Driving impacts with Super Food Technologies (Conduct in Cantonese with Eng PPT)
Mr. Edmund CHAN, Co-founder & COO of Meat the Next Company Limited
16:15-16:30 | Pilot Study Exhibition and Break
16:30-17:00 | Discussion Forum (Conduct in Cantonese)
Mr. Johnson Lo, Co-founder & CEO of KOLB LIFE Limited
Mr. Jim Cheung, Manager in Solutions Hub Co-Creation, Hong Kong Council of Social Service
Mr. Kim Leung, Business Co-ordinating Manager, CookEasy, Tung Wah Group of Hospitals
17:00-17:20 | Pilot Study Outcome Presentation
17:20-17:25 | Presentation of Souvenirs to Speakers & Group Photo
Dr. CHAN Shun Wan, Associate Professor & FIC Project Leader
Department of Food and Health Sciences, THEi
17:25-17:30 | Closing Remarks
Dr. CHOI Siu Mei, Emily, Assistant Professor & FIC Project Manager
Department of Food and Health Sciences, THEi
17:30-18:00 | End of Food Innovation Centre Symposium Il (Pilot Study Exhibition until 18:00)




