Sponsorship Details

Gold Sponsor - Rs, 1.00 lakh (USD 3,000) - One 30 mins. Slot for Presentation, Logo will be
displayed on all publicity material, Printing of Profile in Souvenir, 3 complimentary Delegates.

As a Co-sponsor

Lunch Rs 0.75 lakh (USD 2,000) - One 30 mins. Slot for Presentation, 2 Complimentary Delegates,
Banner display during Lunch Hour, Logo will be displayed on all publicity material, Printing of
Profile in Souvenir.

Conference Kit Rs 1.00 lakh (USD 3,000) - Logo on Conference kits and all other publicity
Material, 2 complimentary Delegates, Printing of Profile in Souvenir.

Mementos Rs 0.50 lakh (USD 1,500) - 2 complimentary Delegates, display of Logo on all publicity
material and Printing of Profile in Souvenir.

It is proposed to publish a Souvenir for distribution at the time of the Conference. We seek your
advertisement support to make this souvenir a successful effort.

| Tariff ‘
| Back Cover Rs. 20,000.00
o Inside Cover (Each) Rs. 15,000.00
o Full Page (Color) Rs. 10,000.00
o Full Page (B&W) Rs. 5,000.00
o Half Page (B&W) Rs. 3,000.00
a  Book Mark Rs. 7,500.00

Please send following details along with cheque / bank draft in favour of “Assocom-India Pvt. Ltd"
payable at New Delhi, India, towards registration fee / sponsorship / advertisement.

Please send your registration form

Registration Form

First Name: Last Name:
Position: Organization:
Address:
City: Pincode: State:
Tel.: Fax:
Email: Website:

To Register

ASSOCOM-INDIA PVT. LTD.
#601, Plot No. 4, DDA Building, Laxmi Nagar District Centre, Delhi - 92
Tel. : +91-11-22457226. 22457230 Fax : +91-11-22457264
Mobile : +91-9910375200/02/04
E-mail : email@assocom-india.com Website : www.icffi.assocom-india.com
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Conference on Food Ingredient

Food is fundamental and essential to all living organisms, including man. Food
can be designed to possess unique functional properties to meet the
nutritional needs of a wide range of users. Today, ingredients are commonly
used to alter nutritional composition of food products to decrease or replace
fats, sugar and sodium or to supplement foods with minerals, fibers and
unsaturated fatty acids. Original examples of such functional foods include
Vitamin D fortified milk, enriched breads and iodized salt. The concept of
functional foods has actually been a reality in the food industry for decades as
products such as flour, bread, breakfast cereals and even salt have been
fortified with essential vitamin and minerals. Fortification has been
considered appropriate to prevent widespread nutrient deficiency; restore
nutrient loss in processing; balance the total nutritional profile with energy
contents; and to ensure that substitute foods are nutritionally similar to the
foods.

The concept of functional or pharmaceutical foods describes foods which go
beyond the practice of fortification to meet daily nutritional requirements.
Functional Foods would contain either large amounts of vitamins or minerals
or elevated levels of non-essential dietary components which are believed to
possess health benefits. The production of functional, pharmaceutical or
designer foods which have the potential to prevent or treat disease has great
consumer appeal.

Objective behind International Conference on Food & Feed Ingredients

This Conference will review Ingredient management system in India as well as
internationally and policies and project its prospects in the near future special
emphasis on Health Food Ingredients. It will trace the evolution of major
components of Government policies and institutional arrangements and
examine changes in major variables that are likely to influence different
policies related to Food industry in the near future. Based on examining the
past developments of International policy and conjecturing its future
prospects, the Conference will point out that the key objective of
International future policy will still be to achieve international national food &
feed security with the final aim to move towards nutritional security. This
Conference will address key trade areas to which the Government needs to
pay increasing attention in order to achieving the objectives of its policy.

To discuss the relevant issue related to ingredient, following technical
sessions / topics have been planned:

Technical Session - | - Latest Trends in Food Ingredients & Development in
New Food Safety Laws

® Latest Trends in Food Ingredients (Food Processing)

® Modernized Separations Technologies Application in Functional Food
Ingredients Industry

® Application and innovation of functional ingredients in food industry

® Advancement in Preservatives / Stablisers / Flavour Ingredients

® Advancement in Coloring Ingredients

® Yeast Raised Products

® Organic Ingredients

® New guidelines / Labeling / Food Safety Laws

Technical Session - Il - Ingredients for Health Foods

® Issues associated with Trans Fats

® Ingredients for Health Foods & Benefit of omega-3 EPA and DHA to
health

® New Food Ingredients and Pharmaceuticals Foods

® New Development of Whey Protein Products as Nutritional Food
Ingredients

® Application of wheat protein in food industry

® International Food Security and Health Forum

® Current Development of Functional Fiber in Food Industry for Cost

reduction and Wellness improvement

Registration Fee inclusive of Service Tax and single room one night
Accommodation with all meals at Hotel Taj Banjara : Rs.9,000/-
Registration Fee inclusive of Service Tax and twin sharing one night
Accommodation with all meals at Hotel Taj Banjara : Rs.7,000/-
Registration Fee only (inclusive of Conference Lunch & Service Tax): Rs.
4,000/-
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