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About FCT-2019
United Scientific Group (USG) proudly announcing the 5th International Conference on Food
Chemistry and Technology at Los Angeles, USA during November 4-6, 2019 (FCT-2019).
This conference will be a valuable and important platform for inspiring international and
interdisciplinary exchange at the forefront of food research. Over the course of 3 days, internationallyrenowned speakers will describe how their research journey have developed in response to
contemporary challenges: inspirational and innovative lessons in food research. The attending experts
and industry partners will also provide a fantastic networking experience.
The series of keynote talks, poster presentations, workshops, discussions and networking events will
keep participants engaged in learning and making new connections at FCT-2019. The Conference
will bring together food laureates, scientists, researchers, entrepreneurs, academicians, chemists,
scientists, dietitians, nutritionists, engineers, technologists from all over the world to debate on the
latest scientific advances in the field of food chemistry and technology that help to shape current and
future challenges in food research. We hope that you will take this opportunity to join us for academic
exchange and visit the city of Berlin.

About Organizer
United Scientific Group (USG) is an expert-driven initiative with a vision to:
• Identify and bridge the gap in knowledge by creating and implementing new scientific and
technology specific platforms, forums and products to discuss bottle-neck issues and the recent
research advances which need to be addressed and updated.
• Publish and promulgate the innovative/noble research findings with an ethical and stringent
review process to make a step-change in the fields of science and technology.
• Partnering with an objective to bridge the gap between business and science for the translation of
scientific discoveries and innovative thoughts into implementable solutions and products which
benefit humankind.
Led by the editor’s association and the advisory board which includes academicians, researchers,
and industry leaders, the USG team is committed to work together and create a network which
delivers the best scientific solutions and contributes the best services to the scientific community.
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Scientific Sessions
Chemistry of Food

Food Technology

→ Chemical composition of food

→ Dairy science and technology

→ Food biochemistry and food processing
→ Analytical methods for food components
→ Bioactive constituents, micronutrients, food
additives and ingredients
→ Antioxidants and lipid oxidation in foods
→ Food structure, flavor and quality
→ Role of chemical engineering in food industry
→ Meat, poultry and marine foods

→ Food nanotechnology
→ Postharvest technology
→ Biocatalysis and agricultural biotechnology
→ Food and bioprocessing engineering
→ New trends in food science & technology
→ Industrial biotechnology in food industry
→ Food management and applications in food
industry

→ Functional foods and functionality

→ Economy of world food marketing and agribusiness: Report, global issues and challenges

Analysis of Food and Nutrition
→ Food and drug analysis
→ Food safety, security and control
→ Authenticity and integrity of food
→ Chemistry and biochemistry of nutrition

→ Probiotics and prebiotics in food, nutrition and health
→ Nutraceuticals & dietary supplements
→ Shelf life of food and it's factors
→ Food microbiology and fermentation technology
→ Food preservation, packaging and labelling

Special Features
✓ Panel discussions
✓ Interactive poster session
✓ Cross-disciplines

✓ Collaborations
✓ Mentoring from senior faculty
✓ Networking during customized social hours

Important Dates
✓ Conference Dates: November 4-6, 2019
✓ Late Registrations After: June 21, 2019
✓ On Spot Registration: November 4, 2019

Mark your presence and meet your peers !
Here are the top four reasons not to miss this meeting.
1. Discover new and cutting-edge research
Gain insight about the latest trends in science and enhance your knowledge beyond
your scientific field of interest. With a robust scientific program, this is a new path that links
and organizes select sessions from the scientific program into cross-disciplinary themes.
2. Unparalleled visibility for your science
The conference draws together both luminaries in their fields and up-and-coming
talent. With participants ranging from students to academics to policy makers, there are
plenty of opportunities to seek out funding for new research and get quality feedback before
publishing your research in a peer-reviewed journal.
3. Network with your peers
The meeting offers unlimited opportunities to network with your colleagues from diverse
backgrounds and regions. Kick off the meeting with your peers at the opening ice breaker
reception and connect with people who specialize in your field during daily networking
breaks.
4. Advance your career
The meeting can help advance your career and increase your worth to potential
employers.

Registration
All participants, except non-attending co-authors, must pay the appropriate registration fee.
Category
Mid Term Registration
Late Registration
On-spot Registration

Academia
$949
$999
$1049

Industry
$1049
$1199
$1299

Delegate
$1099
$1149
$1249

Student
$499
$599
$699

https://unitedscientificgroup.com/conferences/food-chemistry-and-technology/registration_form
Your registration includes:
• Access to main conference sessions, exhibits, poster sessions and round table discussions
• Conference material
• Tea / Coffee breaks, lunch during the conference days
• WiFi in meeting rooms

•

Sponsorship •

Support the event and take the advantage of getting connected with your target audience!
The United Scientific Group (USG) organizes interdisciplinary international conferences to showcase
on cutting-edge basic and applied research outcomes within life sciences including medicine and other
diverse role of science and technology in society.
FCT-2019 three-day conference will give attendees a chance to interact, learn, and engage with the
business leaders and industry’s foremost researchers, while tackling the pressing issues that face the
new generation. Participants will be top level representatives from sectors like prominent commercial;
regulatory; scientific organizations and academic institutes.
USG offers several opportunities for sponsors to demonstrate their support towards science and its people
by providing financial contributions to facilitate the presentations of noble research findings, hospitality
and other necessary management for the scientific gathering.

Sponsorship
Opportunities
Level of Sponsorship

US$ 10000

US$ 8000

US$ 7500

Platinum

Gold

Silver

US$ 5000

Bronze

US$ 3500

Exhibitor

US$ 2500

Supporting

Complimentary event registrations

7

6

5

4

3

2

Logo recognition on meeting material

✓

✓

✓

✓

✓

✓

Logo printed on general session banner

✓

✓

✓

✓

✓

✓

Listing on meeting website

✓

✓

✓

✓

✓

✓

Acknowledgement in inaugural address

✓

✓

✓

✓

✓

✓

Advertisement on printed final program

✓

✓

✓

✓

✓

✓

Opportunity to deliver a talk

✓

✓

✓

✓

✓

One exhibition booth/table

3mtx 3mt 3mtx 3mt

3mtx 3mt 3mtx 3mt

On-site signage recognition

✓

✓

✓

Sponsor representative to serve as
organizing committee member

✓

✓

✓

Opportunity to chair a scientific session

✓

✓

✓

Full page advertisement in the abstracts
book

back
cover

Inside
back
cover

Inside
Front
cover

Company name included in Press
Release which reaches over 10 million

✓

✓

Lunch sponsor

✓

✓

Tea/Coffee break sponsor

✓

✓

3mtx 3mt

Venue and Location
Four Points by Sheraton Los Angeles International Airport
9750 Airport Boulevard
Los Angeles, CA

Los Angeles Attractions:
• Museum of Contemporary Art
• Page Museum and La Brea Tar Pits
• Los Angeles County Museum of Art
• Japanese American National Museum
• Exposition Park
• California Science Center
• Natural History Museum
• The Getty Center
• Disneyland Resort
• Griffith Park and Griffith Observatory
• Universal Studios Hollywood
• US Open of Surfing
• The Nethercutt Collection
• Walt Disney Concert Hall
• Staples Center

• Los Angeles County Museum of Art
• Petersen Automotive Museum
• Battleship USS Iowa BB-61
• Santa Monica Bay
• Natural History Museum of Los Angeles County
• Pantages Theatre
• Runyon Canyon Park
• Hollywood Bowl Museum
• Venice Canals Walkway
• Dodger Stadium
• University of California, Los Angeles (UCLA)
• Autry Museum of the American West
• Madame Tussauds Hollywood
• Union Station

Our Previous Event (FCT-2018)
FCT-2018 has concluded successfully on November 07, 2018. The three-day conference was
organized by United Scientific Group (USG) on November 05-07, 2018 at The Sheraton Berlin
Grand Hotel Esplanade Luetzowufer 15, Berlin, 10785, Germany.
FCT-2018 has featured highly informative and interactive sessions to encourage the exchange
of ideas across a broad range of disciplines in food research. The meeting witnessed exclusive
discussions on latest trends in food research and its applications in food chemistry and technology.
The conference has gathered professors, researchers, scientists, academicians, industries and other
professionals in food research to exchange and discuss their original research results, practical
development experiences and technological achievements.
For more details, PS: http://unitedscientificgroup.com

FCT-2019
Bookmark your dates from November 4-6, 2019
We wish to see you at Los Angeles, CA!

For Abstract Submission, PS:
https://unitedscientificgroup.com/conferences/food-chemistry-and-technology/abstract_submission
To Book Your Slot, PS:
https://unitedscientificgroup.com/conferences/food-chemistry-and-technology/registration_form
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