
9 MAY 

 
TIME R&D FORUMS 

 

Who should attend: R&D, Product Development, 
Innovation 

TIME BUSINESS WORKSHOPS 

 

Who should attend: C-suite, Business Development, Marketing, 
Product Development, Regulation 

TIME SUMMIT 

 

Who should attend: R&D, Product Development, 
Innovation, C-suite, Business Development, Marketing, 

Product Development, Regulation 

10:00 – 12:30 OMEGA-3 FORUM 10:00 – 13:15 MARKET INSIGHTS AND TRENDS WORKSHOP 10:00 – 17:45 

(FULL DAY)  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PROBIOTICS SUMMIT 

 

Produced with the assistance of:  

 

International Probiotic Association (IPA)  

10:00 – 10:30 

 

 

Why you want to have a high HS-Omega-3 Index®. 

  

The HS-Omega-3 Index® is the proportion of the two 

marine Omega-3 fatty acids eicosapentaenoic acid 

(EPA) and docosahexaenoic acid (DHA) in red blood 

cells, as analyzed with the only standardized analytical 

procedure available. A high HS-Omega-3 Index is 

associated with a long life expectancy, few myocardial 

infarctions, a good structure and function of the brain, 

little psychiatric disease, and other health benefits. 

Importantly, prospective intervention trials demonstrated 

that most of the health issues mentioned can be 

improved by increasing the HS-Omega-3 Index by 

increased intake of EPA and DHA. 

  

Key takeaways and outcomes: 

 

 Review of recent clinical trials establishing a clear 

link between life expectancy and levels of 

eicosapentaenoic acid (EPA) and 

docosahexaenoic acid (DHA) in red blood cells. 

 Identify common mistakes in Omega-3 study 

designs and learn best practice for more 

accurate results.  

 Gain unique insight into the findings of a recently 

conducted meta-analysis on properly designed 

and conducted trials with positive clinical 

endpoints. 

  

Prof. Dr. Clemens von Schacky, Preventive Cardiology 

Medizinische Klinik und Poliklinik I, Ludwig Maximilians-

Universität München, Germany  

10:00 – 11:00 

 

 

New lifestyles new nutrition: New approaches to wellness in 

Western Europe and global market impact 

 

Is organic still selling? Does the “natural” trend mean that 

fortified/functional food is now totally passé? Which gluten-free 

categories are enjoying the most buoyant growth? Why are 

consumers turning their noses up at better for you (BFY) 

offerings? And finally, which products are the winners? 

 

The optimisation of wellness is high on the agenda across much 

of the world, as consumers take a new, integrated approach to 

taking care of their bodies and minds.  Change is a hallmark of 

the current wellness lifestyle, forcing traditional food and drink 

categories to undergo dramatic shifts in order to survive. 

 

Key takeaways and outcomes: 

 

 Insight into the current state of the diverse health and 

wellness food and beverage markets of Western Europe 

versus world. 

 Deep dive to uncover regional trends, some of which 

diverge significantly from the broad overall picture  

 5-year analysis focusing on future pockets for growth in 

absolute terms versus fastest growing health categories 

in % terms in Western Europe 

 

Ewa Hudson, Global Head of Health and Wellness Research, 

Euromonitor International, UK 

Probiotic Summit 

 

As a field under seemingly constant review the status of 

probiotics in Europe currently remains uncertain with, to 

date, no approved health claims confirmed. Despite this 

the consumer interest remain high and as the market grows 

so does the pressure on industry to add to the ever-growing 

portfolio of probiotic based health solutions.  

 

The Vitafoods Probiotics Summit, has been produced with 

the assistance of the International Probiotic Association 

(IPA) to shape a full-day education programme which is 

perfectly positioned between science and industry.  

 

Key takeaways and outcomes include: 

 

• Focus on applied science and product 

development  

• The EFSA perspective – understanding the key 

reservations/concerns and way forward 

• Identify the space for innovation within the 

category 

• Latest innovation and new ingredient/product 

applications within probiotics  

• Understand the consumer perspective, identifying 

key market drivers and reservations 

• How to become, and stay, a market leader within 

the category  

 

Confirmed Topics 

 

Regulatory Compliance 

 

 European regulations and claims: Current state of 

affairs and next steps  

o IPA EU New Executive Director 

 

 Codex standard for probiotics 

As NGO status at codex IPA has reached out to 

stakeholders in order to begin this process 

o Carine Lambert, (former) Executive 

Director, IPA EU 

 

 IPA Voluntary guidelines for probiotics  

o IPA EU Regulatory Affairs Committee 

 

Applied Science and Innovation 

 

10:30 – 11:00 

 

 

Omega-3 fatty acids: Incorporation patterns, 

mechanisms and biological effects 

 

The best source of the Omega-3 fatty acids EPA and DHA 

is seafood especially fatty fish. EPA and DHA are found in 

various oils and supplements and may be enriched in 

certain foods. In most people intakes of EPA and DHA are 

too low. Consequently, status of EPA and DHA in the 

body is low. Increasing intake of EPA and DHA leads to 

their incorporation into blood, cells and tissues in a dose-, 

time- and location-dependent manner. Incorporation of 

EPA and DHA into cell membranes affects numerous 

cellular events that alter cell and tissue responsiveness in 

a way that promotes improved health.  

 

Key takeaways and outcomes: 

 

 Understanding of EPA and DHA status in humans. 

11:00 – 12:00 

 

 

Ingredients for Health 2017 

 

Innova Market Insights will present the latest data on growth 

platforms for health ingredients. The market researcher will 

discuss various opportunities for innovation, including aging well, 

active and condition specific nutrition, supported by new 

product data on applications and regional growth.  

 

Key takeaways and outcomes: 

 

 Actionable insights into condition specific growth 

platforms. 

 Breakdowns of trending and performing health 

ingredients. 

 Updates on new functional food application areas 

beyond supplements. 

 



 Understanding mechanisms of EPA and DHA 

action. 

 Translation of findings to human health settings. 

  

Prof. Philip Calder, Nutrition Immunology within Medicine, 

University of Southampton, UK  

Robin Wyers, Chief Editor, Innova Market Insights, Netherlands   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Effects of Bifidobacterium animalis subsp. lactis 

HN019 on periodontitis: Results from in vitro, animal 

and human trials 

o Prof. Michel Messora, School of Dentistry of 

Ribeirao Preto, University of São Paulo, Brazil 

o Dr. Flavia Furlaneto, School of Dentistry of 

Ribeirao Preto, University of São Paulo, Brazil 

 

 Probiotics and sports  

o Orla O’Sullivan, University College Cork 

 

 Can probiotics have an effect on the reduction of 

gestational diabetes 

o A/Prof. Kirsi Laitinen, Faculty of Medicine, 

Institute of Biomedicine and Functional 

Foods, University of Turku 

 

 Probiotic usage in at risk populations  

o IPA  

 

Market Insights and New Product Development  

 

 Market summary 

 

 Alternate deliver forms for new product 

development  

 

 

ABOUT IPA 

 

The International Probiotics Association (IPA) is an 

international organization with members equally divided 

between industry and academia and its goal is to provide 

a unique forum for the exchange of research and the latest 

breakthroughs in probiotic technology and new product 

development. IPA holds NGO status before Codex 

Alimentarius and is the global voice of probiotics as the 

majority of the world’s industrial producers are members. 

Additionally, the IPA work with government bodies and 

industry to assist in establishing scientific standards for 

probiotic supplements, probiotic pharmaceutical products 

and functional foods. IPA also educate consumers on the 

proven health benefits of probiotics for humans and 

animals by attending trade shows, health tours/walks and 

other media functions.  

 

11:00 – 11:30 

 

 

EPA/DHA Omega-3s and reduced risk of coronary heart 

disease 

 

Earlier this year a GOED-sponsored meta-analysis linking 

EPA/DHA Omega-3s to a reduced risk of coronary heart 

disease (CHD) was published in the Mayo Clinic 

Proceedings. The study looked specifically at CHD, which 

is a major contributor to cardiovascular deaths. Both 

randomized controlled trials (RCTs) and prospective 

cohort trials were included. Among RCTs, there was a no 

statistically significant reduction in CHD risk with 

EPA+DHA provision with subgroup analyses revealing a 

statistically significant CHD risk reduction with EPA+DHA 

provision among higher-risk populations, 

including participants with elevated triglyceride levels 

(16%) and elevated LDL cholesterol (14%). Meta-analysis 

of data from prospective cohort studies revealed an 18% 

risk reduction.  

 

Key takeaways and outcomes: 

 Learn about this comprehensive study and why 

the results are important 

 Hear how this meta-analysis fits into the current 

body of evidence on omega-3s and heart health 

 Get the latest on what else is coming up in terms 

of omega-3 research  

Dr. Harry B. Rice, Vice President, Scientific and Regulatory 

Affairs, Global Organization for EPA and DHA Omega-3s 

(GOED), Vice-President, United Natural Products Alliance, 

USA 

12:00 – 12:15 BREAK 

12:15 – 13:15 

 

 

10 Key trends in food, nutrition & health 

 

New Nutrition Business will provide a thorough analysis and 

insight into the top 10 key trends driving the global nutrition 

business.  

 

Key takeaways and outcomes: 

 

 Identifying the real growth trends in food and health  

 Review of case studies and analysis of success and 

failures in the global nutrition industry. 

 Personalisation as the “new normal” – understanding 

the key drivers and opportunities within the category.  

 

New Nutrition Business 

 

 

11:30 – 12:00  

 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the 

Executive Advisory Board) 

12:00 – 12:30 PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing 

latest innovation, new ingredient application as well as 

exploring the consumer perspective and new product 

development. 

12:30 – 13:30 LUNCH & NETWORKING  13:15 – 14:30 LUNCH & NETWORKING 

 POLYPHENOLS FORUM  

 

 MARKETING STRATEGIES WORKSHOP  

 

Co-developed by:  

BrandHive & The HealthyMarketingTeam Ltd 

13:30 – 14:00 

 

 

Can polyphenols influence the effect of dietary sugars? 

High sugar consumption and high glycaemic index diets 

are risk factors for diabetes. Polyphenols can inhibit some 

carbohydrate digesting enzymes and sugar transport in 

the gut in vitro, and blunt post-prandial glucose spikes in 

humans. In this way, dietary polyphenols can attenuate 

digestion and absorption of sugars, and also protect 

14:30 – 15:00 

 

 

 

 

 

 

From trend analysis to launch strategy: Planning a successful 

path to market 

 

Along the path from initial concept to finished brand there are 

key milestones or “pain points” that all marketers face. Some of 

them are quite daunting. The purpose of this workshop is to 

identify those key milestones and identify and suggest strategies 

to make those important decisions to ensure the best outcome 



against some of the deleterious effects of excess sugar. 

Further, in epidemiological studies, certain polyphenol-

rich foods can protect against development of type 2 

diabetes. 

Key takeaways and outcomes: 

 

 Some polyphenol-rich foods and beverages 

protect against the development of type 2 

diabetes 

 Human intervention studies show that certain 

polyphenols blunt sugar spikes after a meal 

 Mechanism of interaction of polyphenols with the 

digestion and absorption of carbohydrates and 

sugars 

 

Prof. Gary Williamson, Professor of Functional Foods, 

University of Leeds, UK 

 

for the brand. The focus of the Marketing Strategies Workshop 

will be to: 

 

1) address relevant issues and considerations around 

those “pain points”, and  

2) provide proven approaches and solutions for practical 

application in day to day marketing strategy 

development and execution. 

 

PLANNING A SUCCESSFUL PATH TO MARKET 

 

Key milestones to include: 

 

IDENTIFY THE RIGHT OPPORTUNITY 

 Tracking and evaluating market trend data 

 Market segmentation models and approaches 

 Target audience identification and profiling 

 Finding and addressing primary market research gaps 

 

DEVELOP THE RIGHT SOLUTION 

 Product development and formulation insights 

 Brand positioning and narrative development 

 Translating marketing objectives into a strategic plan 

 Building out the branding basics (brand 

name/logo/packaging) 

 

START THE EXECUTION 

 Creative strategy and the ideation process 

 Job One: get the Web site right 

(navigation/format/content) 

 SEO & SEM (if you build it, they may not come) 

 The universal importance of digital assets 

 

GET THE MEDIA RIGHT 

 Paid media strategies 

 Earned media strategies 

 Social media planning and integration 

 Determine relevant metrics 

 

Delegates will: 

 Have a cohesive understanding of how to plan a 

successful path to market 

 Take away key practical learning and approaches they 

can implement immediately 

 More clearly understand the highly evolved 

marketplace marketers must work in today 

 Learn how to implement these principles for both B2B 

and B2C markets  

 

Jeff Hilton, Partner & Co-Founder, BrandHive, USA 

 

Peter Wennstrom, Founder & Expert Consultant, The 

HealthyMarketingTeam Ltd, USA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

14:00 – 14:30 

 

 

Addressing the inter-individual variation in response to 

consumption of plant polyphenols: Insights from the COST 

Action FA1403-POSITIVe 

  

Bioactive plant compounds, and particularly 

polyphenols, have established health properties that 

contribute to the prevention of cardiometabolic diseases. 

However, the efficacy of these compounds to prevent 

disease development differs between individuals, which 

means that consumption of plant-based foods will benefit 

some more than others. The EU-funded COST Action 

FA1403-POSITIVe aims to identify the main factors 

underlying inter-individual differences in efficacy, and to 

develop innovative strategies to help the industry to work 

with this variability to improve customer’s health. 

 

Key takeaways and outcomes: 

 

 To learn about the concept of individual 

differences in the efficacy, absorption, 

distribution, metabolism and excretion of plant 

bioactive compound 

 To review a number of studies that illustrate how 

plant-based foods could benefit specific 

population groups based on genotype, 

metabotype and environment   

 To understand how academia and industry can 

work together to further develop the concept of 

personalised nutrition 

 

Prof. Baukje de Roos, Deputy Director, Rowett Institute, 

University of Aberdeen, UK 

 

14:30 – 15:00 Industry Success Story  

 

(Selected through Call-for-Papers process by the 

Executive Advisory Board) 



15:00 – 15:30 PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing 

latest innovation, new ingredient application as well as 

exploring the consumer perspective and new product 

development. 

 

 

15:45 – 17:45 VITAMIN FORUM 

15:45 – 16:15 

 

 

An overview of the ODIN Vitamin D Project, including 

some recent key findings 

 

Vitamin D deficiency is prevalent in Europe, North 

America and beyond, and this key public health issue 

needs to be addressed by creative food-based 

solutions.  The European Commission-funded ODIN 

project has as one of its key objectives to propose safe, 

novel and effective food-based strategies to eradicate 

Vitamin D deficiency that are inclusive, sustainable and 

affordable. This presentation will overview the projects 

progress towards this objective and share some key new 

findings in relation to Vitamin D nutrition.   

 

 An introduction and overview of the key scientific 

objectives and structure of the ODIN project 

 Some recent new data from ODIN in relation to 

Vitamin D 

 An awareness of what key new data from ODIN 

and internationally will emerge in the next few 

years 

 

Dr. Siobhan Higgins, Dissemination Director, ODIN 

16:15 – 16:45 

 

 

The relationship between Vitamin K and cardiovascular 

disease 

 

Vitamin K is a fat-soluble vitamin, which occurs as 

phylloquinone and menaquinones. Observational studies 

showed that a high menaquinone intake is associated 

with a reduced risk of cardiovascular disease, which may 

be explained by reduced vascular calcification. 

However, associations differ for different forms of vascular 

disease; while a high menaquinone intake decreases the 

risk of coronary heart disease and peripheral arterial 

disease, it is not associated with the risk of stroke. This 

could be due to different locations of calcification, the 

intimal or medial layer of the artery. An ongoing 

randomized controlled trial investigates whether Vitamin 

K supplementation reduce arterial calcification.  

 

Key takeaways and outcomes: 

 

 Phylloquinone and menaquinones may reduce 

vascular calcification via carboxylation of matrix 

gla protein.  

 Large scale cohort studies showed that higher 

intake of menaquinones may decrease the risk of 

coronary heart disease and peripheral arterial 

disease, but not stroke.  

 Randomized controlled trials showed promising 

results, however, the evidence is still limited.  

 

 Sabine Zwakenberg, Julius Center, University Medical 

Center Utrecht, Netherlands 



 

16:45 – 17:15 

 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the 

Executive Advisory Board) 

17:15 – 17:45 PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing 

latest innovation, new ingredient application as well as 

exploring the consumer perspective and new product 

development. 

18:00 – 19:30 VITAFOODS EUROPE NETWORKING AND DRINKS RECEPTION 

 

10 MAY 

 
TIME R&D FORUMS 

 

Who should attend: R&D, Product Development, Innovation 

TIME BUSINESS WORKSHOPS 

 

Who should attend: C-suite, Business Development, Marketing, Product Development, Regulation 

10:00 – 12:00 DIETARY FIBRES FORUM 10:00 – 13:00 BOTANICAL WORKSHOP  

10:00 – 10:30 

 

 

Immunomodulatory effects of non-digestible polysaccharides - Results from the EU-project 

"Fibebotics" 

 

There is some evidence from clinical trials that orally administered oligo-/polysaccharides may exert 

effects on immune defense. In a double-blind randomized placebo-controlled trial 239 individuals 

aged 67 ± 7 years with a BMI 27 ± 4 kg/m2 were subjected to a low dietary fibre background diet 

and assigned to a 5-week intervention with 6 parallel arms: Beta-glucan from yeast, shiitake and 

oat, respectively, arabinoxylan (AX) from wheat, exopolysaccharides from L. mucosae and 

maltodextrin (control). After 2 weeks’ intervention influenza vaccination was performed. Antibody 

response (HI-titres) differed (Kruskal-Wallis ANOVA), whereby differences of GMFI, alteration of 

seroprotection rate and seroconversion rate against influenza AH1N1 were most pronounced, 

particularly in the AX group. Cellular immunity as assessed by cytokine release (IL-1ß, IL-2, IL-12, IFNy, 

TNFα, IL-10) from full blood differed in INFy and was higher in the AX group compared to the control. 

Respiratory tract infections were lower in the AX group compared to control. 

 

Key takeaways and outcomes: 

 

 State of the art of oligo-/polysaccharides and immune defense 

 Effect of 5 different non-digestible polysaccharides (beta-glucans from yeast, shiitake and 

oat, respectively, arabinoxylan from wheat and exopolysaccarides from L. mucosae on: 

a) antibody response to influenza vaccination 

b) cellular immunity 

c) respiratory tract infections 

in a double-blind randomized placebo-controlled clinical trial with 6 parallel arms. 

 

Dr. Jürgen Schrezenmeir, Professor of Internal Medicine, Johannes Gutenberg-University Mainz, 

Clinical Research Center Kiel, Germany 

 

10:00 – 10:45 

 

 

The European botanical industry: Establishing the roadmap to harmonisation in Europe? 

 

European legislation for food supplements with botanicals is not harmonised and not adapted to meet the 

particular challenges of these heterogeneous ingredients. Joint collaborations such as the “BELFRIT” project; 

aimed at developing a common approach for the evaluation of botanicals between Belgium, France and 

Italy are important first steps. In addition, in July 2016, EFSA published the first part of its highly anticipated 

Botanicals Compendium; intended to clearly outline best practice in hazard identification and a 

harmonised methodology in safety assessment of botanicals and botanical preparation in food and food 

supplements. Furthermore, the European Commission has begun working for a Regulatory Fitness Evaluation 

“REFIT” of the Health Claims Regulation as part of its “Better Regulation” agenda.  

 

These are all positive steps towards harmonisation in Europe. However, there is still much confusion amongst 

both the industry and consumers and an increasing need for further education, collaboration and 

transparency within the market on how the industry can achieve regulatory compliance and the highest 

standards in quality assurance.  

 

This debate will review the measures taken to date and identify the necessary steps required to achieve 

harmonisation in Europe.   

 

 Prof. Vittorio Silano, Professor, Medical School, II University of Rome, Chairman, EFSA Scientific 

Committee Working Group on Botanicals, Italy  

 Prof. Dr. Anna-Rita Bilia, President, Society for Medicinal Plant and Natural Product Research (GA), 

Itlay 

 Mark Blumenthal, Executive Director, The American Botanical Council (ABC), Director, ABC-AHP-

NCNPR Botanical Adulterants Programme, USA 

 Andrea Zangara, Adjunct Research Fellow, Centre for Human Psychopharmacology, Swinburne 

University, Associate Member, Expert Group on Plant-based Ingredients and Cognitive 

Performance, International Life Science Institute (ILSI Europe), Associate Member, Working Group 

on Complementary Medicines, Italian Society for Applied Pharmaceutical Sciences, Italy  

 Dr. Joerg Gruenwald, Founder and Chief Scientific Advisor, analyze & realize, Germany  

 

10:30 – 11:00 

 

 

Dietary fibre-intestinal microbiome-interactions revisited 

 

Dietary fibre (DF) is a beneficial part of healthy diet. DF is fermented and utilized by intestinal 

microbiome, supporting the diversity of microbial community, and it delivers phytochemicals to 

colon for conversion to easily accessible products, which enter circulation. The “hype” around 

intestinal microbiome has increased the development of methods, which enable systematic 

evaluation of DF ingredients in capacities to modulate microbiome and to produce components 

with potential promotion of intestinal and systemic health.  

 

Key takeaways and outcomes: 

 

10:45 – 11:15 

 

 

Morning Keynote Address 

 

Adulteration of botanical raw materials, extracts, and essential oils in the global supply chain  

  

There is an increase in adulterated botanical raw materials and extracts in the global marketplace. 

Manufacturers of foods, food supplements, non-prescription drugs, and other consumer goods containing 

botanical materials must exercise appropriate quality control procedures to ensure proper identity and 

authenticity of such ingredients. This presentation explains the educational efforts of the ABC-AHP-NCNPR 

Botanical Adulterants Program (BAP), an international consortium of nonprofit organizations/NGOs, trade 

associations, research centers, and others to combat and reduce this problem. 

  



 Multiple benefits of DF intake 

 Approach to predict interaction of DF ingredient with microbiome (diversity, prebiotic) and 

circulating metabolome 

 Evaluation of the validity of the methods predicting DF-microbiome interaction  

  

Dr. Anna-Marja Aura, Principal Scientist, VTT Technical Research Centre of Finland, Docent in Food 

Biochemistry, University of Helsinki, Finland 

Key takeaways and outcomes: 

 

 Find out the key botanicals, extracts, and/or essential oils that are confirmed to be subject to 

adulteration and/or fraud in the international market. 

 Understand which laboratory analytical methods are no longer relevant and appropriate for 

authentication of botanical materials, because adulteration in today’s market has changed since 

many analytical methods were initially published.  

 Learn current best practice in identification of adulterated botanical materials by accessing the 

Botanical Adulterant Program’s peer-reviewed Laboratory Guidance Documents, summarizing and 

evaluating all published lab methods on specific botanicals and/or their extracts. 

 

Mark Blumenthal, Executive Director, The American Botanical Council (ABC), Director, ABC-AHP-NCNPR 

Botanical Adulterants Programme, USA 

11:30 – 12:00 

 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the Executive Advisory Board) 

11:15 – 11:30    

NETWORKING BREAK AND REFRESHMENTS 

 

12:00 – 12:30  PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing latest innovation, new ingredient 

application as well as exploring the consumer perspective and new product development. 

 

 

11:30 – 12:00 

 

Afternoon Keynote Address 

 

EFSA’s methodologies for risk assessments and how the industry can better meet expectations and 

standards 

 

Prof. Vittorio Silano, Professor, Medical School, II University of Rome, Chairman, EFSA Scientific 

Committee Working Group on Botanicals, Italy  

12:00 – 12:30 

 

 

Traditional herbal products – is innovation possible? 

 

Traditional herbal medicinal product and innovation seems to be a contradiction in terms, especially 

considering that the product has to be comparable in production process, strength, dosage form and 

indication for the last 30 years. The talk will provide insights how innovation still is possible and will touch on 

some important key elements. 

 

Key takeaways and outcomes: 

 

 Despite the fact that EU regulators are quite strict with respect to the documentation of traditional 

use, there is still some room for innovation what will be explained in detail 

 Examples of traditional products in an innovative form will be provided 

 A simplified procedure to register innovative herbal products will be discussed 

 

Dr. Iris Hardewig, Sr. Consultant, analyze & realize GmbH, Germany 

12:30 – 13:00 

 

 

Next Generation Sequencing Technologies as a powerful tool to botanical's identification and 

authentication 

DNA sequencing-based technologies are highly reliable and powerful tools to authenticate botanicals, 

identify medicinal plants species and varieties in herbal products and dietary supplements. The use of Next 

Generation Sequencing analytical strategies paved the way to precisely assign a dry extract to a defined 

plant species and detect adulterants The use of DNA mini-barcodes enables the routine analysis of highly 

processed botanical's matrices ensuring the ingredient's verification and purity, product's certification and 

the respect of consumer's choices.  

 

Key takeaways and outcomes: 

 

 Genomics-based technologies enable the authentication of botanicals complementing chemical 

and metabolomics analytical tools 

 The use of NGS strategies pinpoint genetic differences of botanicals at both the species and variety 

levels enabling their precise identification 

 DNA-based techniques have led to the development of a suitable platform for precise 

authentication of herbal products.  

 

Pietro Piffanelli, Business Development, PTP Science Park, Italy 

12:00 – 13:30 LUNCH AND NETWORKING 13:00 – 14:30 LUNCH AND NETWORKING 

13:30 – 15:30 PROTEIN FORUM TIME R&D FORUMS 

Who should attend: R&D, Product Development, Innovation 

13:30 – 14:00 

 

Increasing bioavailability in protein 

 

14:30 – 17:00 INGREDIENTS FROM INDIA  

14:30 – 15:00 Curcumin for cognitive health 



 Dietary proteins are important for body functions including growth and development, maintenance 

of muscle strength, bone and skeletal health, offset of both chronic/inflammatory as well as acute 

diseases etc. The amino acid composition, digestibility, uptake and transport determine the 

utilisation of these proteins and specifically the available amino acids, the precursors of many 

import (hormonal) regulators in the body. Development of optimal protein/amino acids based 

products can both provide in bulk proteins (e.g. replacing meat based proteins) as well as 

supplements with specific health benefit.  

 

Key takeaways and outcomes: 

 

 New sustainable protein sources are and will come available for which it is important to 

gain information on composition, digestibility and safety including potential (cross) 

allergenicity as identified for insect proteins. 

 Several animal free models are in place to study protein quality in terms of digestibility, 

uptake and effects towards microbiota making use of both in vitro tools and human 

intervention trials. 

 Uptake and effects towards intestinal function could be best studied making use of analysis 

with humans both at rest and during strenuous exercise which influences the protein-

derived bioactive peptides and amino acids crossing the epithelial barrier. Results from 

human trials will be discussed. 

 

Dr. Jurriaan Mes, Senior Scientist Food Quality & Health Effects, Wageningen Food & Biobased 

Research, Netherlands  

 

 

 

Curcumin from turmeric has a longstanding history as a medicinal product which is increasingly supported 

by clinical trials. Epidemiological and preclinical evidence points to a neuroprotective effect of curcumin. 

Recent clinical trials indicate that curcumin may benefit processes known to be involved in cognitive 

function and mood. 

 

Key takeaways and outcomes: 

 A double-blind placebo-controlled study from our own laboratory examined the mood and 

cognitive effects of 28-day administration of a highly bioavailable curcumin extract to a cohort (N = 

60) of healthy older (mean age 68 years) individuals 

 Our data reveal benefits to working memory, and anti-stress and ant-fatigue effects of the 

particular curcumin extract   

 Research into the neurocognitive effects of curcumin is promising but future success may critically 

depend on the pharmacokinetics of the extract used. 

 

Prof. Andrew Scholey, Director, Centre for Human Psychopharmacology, Swinburne University, Australia 

 

14:00 – 14:30 

 

 

The role of pre-meal whey protein in post-meal glyceamic control and appetite 

 

Poor glycaemic control is an independent risk factor for cardiovascular disease. There is a 

need for more refined strategies to more tightly control postprandial glycaemia, 

particularly in those with type 2 diabetes. Nutritional supplements consumed before a 

meal may have a role to play in reducing the glycaemic response to that meal and also 

influencing appetite regulation. In this session, clinical trials data will be presented on the 

effect of consuming whey protein before a meal on postprandial glycaemia and  

appetite and opportunities for product development in this area will be discussed. 

 

Key takeaways and outcomes: 

 

 What is the role of whey protein in glycaemic control and appetite regulation? 

 How can we effectively assess these parameters in clinical trials? 

 What are the opportunities for industry in this area? 

 

Prof. Emma Stevenson, Professor of Sport and Exercise Science, Institute of Cellular Medicine, 

Newcastle University, UK 

15:00 – 15:30 

 

 

Natural compounds to support cognition and behaviour through life: Bacopa monnieri and green lipped 

mussel case studies. 

 

There is increasing interest in botanicals and other natural compounds that may improve cognition and 

prevent cognitive function decline during adulthood. Botanical extracts of Bacopa monnieri  have been 

subjected to scientific studies and showed to improve cognition. Natural options to pharmacological 

treatments to improve attention, concentration and behaviour in children with high levels of hyperactivity 

and inattention are also of great actuality. Extracts of Bacopa and green-lipped mussel were recently 

researched for this property. 

 

Key takeaways and outcomes: 

 

 Botanicals for cognition and mood: an update 

 Bacopa monnieri, a botanical extract to support cognition and mood through life: recent scientific 

advances 

 Bacopa monnieri and green lipped mussel extracts for inattention and hyperactivity in childood: 

current studies 

 

Andrea Zangara, Adjunct Research Fellow, Centre for Human Psychopharmacology, Swinburne University, 

Associate Member, Expert Group on Plant-based Ingredients and Cognitive Performance, International Life 

Science Institute (ILSI Europe), Associate Member, Working Group on Complementary Medicines, Italian 

Society for Applied Pharmaceutical Sciences, Italy  

14:30 – 15:00 

 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the Executive Advisory Board) 

15:30 – 16:00 

 

Indian spices and metabolic syndrome: a review of the evidence 

Metabolic syndrome (hyperglycemia, dyslipidemia, hypertension, obesity) is a significant predictor for 

cardiovascular disease and type 2 diabetes mellitus but also for chronic kidney disease, cognitive decline, 

anxiety and gastric cancer. The presentation provides an overview on extracts/constituents isolated from 

Indian spices with beneficial effects in metabolic syndrome and its complications. Special emphasis will be 

given to cellular and molecular mechanisms supporting their bioactivity. Bioavailability and 

pharmacokinetic issues will also be discussed with regard to the bioactivity.       

 

Key takeaways and outcomes: 

 

 Metabolic syndrome and its impact on human health 

 Indian spices and their targets in metabolic syndrome 

 Strategies to improve in vivo efficacy of bioactive products  

 

Prof. Anca Miron, Dept. Pharmacognosy-Phytotherapy, Faculty of Pharmacy, University of Medicine and 

Pharmacy “Grigore T. Popa”, Romania  

 



15:00 – 15:30 

 

 

PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing latest innovation, new ingredient 

application as well as exploring the consumer perspective and new product development. 

16:00 – 16:30 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the Executive Advisory Board) 

15:45 – 17:45 PHYTOSTEROLS FORUM 

15:45 – 16:15 

 

 

Effects of plant sterols and stanols beyond lowering LDL cholesterol:  

novel dietary modulators of our immune system  

 

Plant sterols/stanols are known to inhibit fractional intestinal cholesterol absorption, which translates 

in significant LDL-C reductions up to 12%. Novel interesting aspects of plant sterols/stanols relate to 

effects beyond lowering serum LDL-C. First, plant sterols and stanols lower serum TAG concentrations 

and they influence the functioning of our immune system via a changed activity of the regulatory T-

cells. This combination of effects makes these compounds highly attractive to decrease CVD risk, 

however it also suggests that other patient groups might benefit from these novel effects.  

Plant sterols and stanols inhibit fractional intestinal cholesterol absorption, which translates in 

significant LDL-C reductions up to 12%, independent of background diets and the use of 

cholesterol-lowering drugs.  

 

Key takeaways and outcomes: 

 

 Novel aspects of health effects of plant sterols and stanols relate to multiple effects beyond 

lowering serum LDL-C, such as lowering serum TAG concentrations and having an influence 

on the functioning of our immune system  

 In allergic asthma patients behavior of immune cells was shifted away from the asthma 

associated predominant T-helper 2 cell profile, which translated in a reduction of 

circulating serum total IgE and IL13 concentrations, which both play a clear role in allergic 

asthma related complaints.  

 In animal models protective effects were shown in models for other inflammatory diseases 

such as NASH and Colitis Ulcerosa. It remains to be confirmed whether these novel effects 

are consistent and clinically relevant in humans. 

 

Prof. Jogchum Plat, Professor in Physiology of Nutrition, Department of human Biology and 

Movement Sciences, Maastricht University, Netherlands  

16:30 – 17:00 

 

PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing latest innovation, new ingredient application as well 

as exploring the consumer perspective and new product development. 

 

16:15 – 16:45 

 

 

Developing new phytosterol formulations to enhance consumer preference – what we can learn 

from in vitro models 

        

Foods and supplements with added phytosterols are widely recommended as dietary means to 

lower LDL-cholesterol, one of the key cardiovascular risk factors. Phytosterols interfere with 

cholesterol absorption from both the diet and endogenous sources. The behaviour of phytosterol-

formulations in a gastrointestinal environment is important to predict their efficacy in vivo. In vitro 

models can serve as screening tool to guide product development and to facilitate meeting 

consumer demand for convenient new formats that best fit modern lifestyles. 

 

Key takeaways and outcomes: 

 

 The efficacy of phytosterols in cholesterol-lowering is well established and confirmed by 

authorized Health Claims – and the area of supplements offers numerous opportunities 

 During formulation development, in vitro models are relevant tools to screen for best 

performing options and thus to accelerate speed to market  

 Participants will get to know new options for food supplements including innovative 

formulations 

 

Marianne Heer, Scientific Marketing Manager Human Nutrition, BASF SE, Germany 

16:45 – 17:15 

 

 

Industry Success Story  

 

(Selected through Call-for-Papers process by the Executive Advisory Board) 

17:15 – 17:45 PANEL DISCUSSION 

 

All speakers join the chair in a panel discussion focusing latest innovation, new ingredient 

application as well as exploring the consumer perspective and new product development. 

 

 



11 MAY 

 
TIME BUSINESS WORKSHOPS 

10:00 – 13:00 INGREDIENT REGISTRATION AND REGULATION  

10:00 – 11:30 BRINGING NEW INGREDIENTS TO THE EU MARKET  

 

PART 1: Roadmap for legal requirements 

 

The EU has the most elaborate and detailed legal framework covering food ingredients. It is covered 

by a multitude of laws and not always interpreted and applied evenly by the 28 Member States. Yet, 

innovation and competitiveness is a key priority and therefore bringing new ingredients to the market 

should be straightforward and quick. Our experts will present you with an easy to use roadmap for 

bringing new food ingredients on the EU market. 

 

Key takeaways and outcomes: 

 

 The session will present a stepwise approach checklist for bringing new ingredients into the 

EU 

 It will identify essential elements to consider at the phase of new product concept inception 

 It will guide you through the key decision steps relating to determining and justifying the 

ingredient’s legal status 

 

PART 2: Roadmap for successful market entry 

 

Functional food ingredients are not only subject to EU law. Understanding national requirements and 

market entry procedures is equally essential. In many Member States notification for the final product 

is required, while specific pre-marketing procedures on ingredients approval may exist.  Important to 

understand is that entry in one Member State does not automatically guarantee market access in 

another. Our experts will present you with an easy to use roadmap for understanding and knowing 

the best strategy to enter the market to gain time and maximise market potential. 

 

Key takeaways and outcomes: 

 

 The session will present strategies for entering specific national markets in the EU depending 

on the food category (e.g. food supplements, foods with added substances, food for 

specific groups) 

 It will identify do’s and don’ts and guide you on pitfalls to avoid and opportunities to grasp 

 It will guide you through key requirements for notification and data requirements across the 

EU Member States 

 

PART 3: Roadmap for marketing and communication 

 

The restrictions and limitations of the EU claims legislation are well known, the opportunities far less. 

Knowledge about on hold claims, national practices and possibilities for communication can give 

competitive edges for communication on the benefits of new ingredients. Our experts will present 

you with up to date and practical knowledge on how to successfully communicate to consumers, 

business partners and the medical world within the boundaries of the law.  

 

Key takeaways and outcomes: 

 

 The session will present a roadmap for communication of health benefits in the EU and 

national context 

 It will identify the steps to follow for communication to be an integral part of product 

concept development 

 It will guide you on dos and don’ts and requirements for justification of market 

communication 

 

Patrick Coppens, Regional Director, Europe & MES, EAS Strategies, Belgium 

Elodie Lebastard, Food Law Manager, EAS Strategies, Belgium 

11:30 – 12:15 How to prepare for novel food applications under the new regulation (EU) 2015/2283  

 

The new novel food regulation (EU) 2015/2283 will enter into force in January 2018. The talk will 



 provide practical information on the most important questions related to the new regulation.  

 

Key takeaways and outcomes: 

 

 Differences of the new EFSA guidance as compared with Commission Recommendation 

97/616/EC will be discussed.  

 The most important implications of the new requirements for manufacturers of food 

supplements and food supplement ingredients will be explained.  

 The requirements for the notification and application for authorization of traditional foods 

from third countries under the new novel food regulation will be clarified. 

 

Dr. Steffi Dudek, Sr. Consultant, analyze & realize GmbH, Germany  

12:15 – 13:00  Borderline products in the nutraceutical sector 

 

Product qualification in the nutraceutical sector is not always easy if the product involved is situated 

at the intersection between food, pharma and medtech. However, product qualification can have 

huge consequence. For specific products an authorisation prior to market access is a prerequisite, 

failing which enforcement measures can be faced. This session will make you familiar with the legal 

tools for product qualification and their application in practise based on standing and recent case 

law.  

 

Key takeaways and outcomes: 

 

 Learn why product qualification in the nutraceutical sector is vital 

 Get familiar with the legal tools for product qualification 

 Know how these are applied in practise based on standing case law 

 

Karin Verzijen, Attorney at Law, Axon Lawyers, Netherlands  

Sofie van der Meulen, Attorney at Law, Axon Lawyers, Netherlands 

13:00 – 14:30 LUNCH AND NETWORKING 


