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PREFACE 

 

Food Production and processing, starting from the crop production untill the food is ready 

to be consumed, requires a lot of energy and resources. Green technology in food 

production and processing is one of the possible solution for the upcoming problems. 

Green technology is intented to minimize the effect of human activity, i.e. food production 

and processing on the environment. Producers answer the consumers demand by 

identifying and using greener technologies for food productions and processing. Some 

producers have started usage of organic inputs in the processing, usage of recyclable and 

environmentally-friendly packaging, and usage of minimal-energy processing. 

 

The Faculty of Agricultural Technology, Soegijapranata Catholic University, organized 

this 3rd International Conference on Food Science and Technology ―Greening the Food 

Industry: Innovation for Sustainability‖. This conference is purposed to be a media for 

exchanging knowledge and perspective between students, researchers and practitioners, 

especially in the area of green technology in food production and processing in order to 

enhance food sustainability worldwide 

 

This publication includes papers writen by oral presenters and poster presenters which 
categorized in three parallels session, i.e. Food Product Development (FPD), Food Safety 
and Ecotoxicology (FSE), and Food Nutrition and Culinary Technology (FNCT). 

 

The organizing committee is grateful to all honorable speakers, participants and sponsors, 
for joining this gathering and for their valuable contribution on the conferences. 
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RULES OF CONFERENCE 

 

1. Plenary Session 

 

a. Every speaker will present his/her paper for maximum 20 minutes.  

b. All participants are prohibited to use any electronic device that produces loud 
sound during speakers presentation.  

c. After all presentations, there will be a discussion session  

d. The audience should state their personal identity before giving question, 
suggestions, etc. 

 

2. Parallel Session 

 

a. The parallel session will be conducted by the chairman of that session (moderator).  

b. Speakers should give a short note with their name, institution, and curriculum vitae 
before their presentation.  

c. Duration of presentation is maximum 15 minutes and followed by 5 minutes 
disccussion.  

d. The audience should state their personal identity before giving question, 
suggestions, etc.  
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