PARTICIPATIONIS
FREE AND OPEN TO
EVERYONE

AWARDS FOR THE
WINNING TEAM

e €300 sponsored by
ISEKI-Food
Association

e Free conference

ann FncTn nv-A-“s registration for 3

team members to

S“STAI NABI.E cEnEnls present the team

project at the 7t
FINAL CONFERENCE : 6 MARCH 2020, 12.30 - 16.00 CET project at th

The FoodFactory-4-Us Sustainable Supply Chain International Student Summit, Rome, 16-
Competition - organised by the ISEKI-Food Association in collaboration with 18 November 2020
the International Association of Cereal Science and Technology (ICC) - as part — sponsored by 1CC
of the NextFOOD project - has been running since November 2019 with e €250 sponsored by
student teams from universities worldwide competing in a game based on AHDB
participatory education and action learning to find the best solutions to how
ancient/alternative grains can contribute to improved sustainability in the All participants will
cereal chain. Their projects will be presented at the Final Virtual Conference. e
Programme Participation and the

winning team will
receive Winner
Certificates

12:30 | Introduction to the competition

12:40 | Buckwheat Sinergy Team: Buckwheat as a solution for the growing
global food demand. Finding novel processing opportunities

12:55 | Greland: Using Greek wheat landraces for bread and pasta development
13:10 | KinwaPak: Employing byproducts of the quinoa supply chain for

packaging with potential antimicrobial activity MonE I“H'
13:25 | S.P.E.L.Team: Spelt wheat — perspective ingredient in hardtack’s
technology https://www.food-
13:40 | The Invincibles: Reducing global warming contribution of rice through sta.eu/ssc2019-b
energy innovation and utilization of Fonio
13:55 | THE ANGREADERS: The ancient grain bread makers: “Quinoama” a A
revolutionary ancient grain novel bread ~
14:10 | MIQUI: “MIQUI, My quick meal” - The use of Amaranth as a
Phytoremediator and a Nutrient Source Wéﬁpry-é-Us

14:25 | The Cereal Killers: b-freek St ;’i§e§r§51‘1°"f‘
14:40 | Team Adlai: Utilization of Job’s Tear as an alternative to rice or wheat N

flour in Southeast Asian countries
14:55 | The Eco-Bran-ers!: Utilization of Oat by-product in Pizza base X
15:10 | Millet Revivers: Millets: The Forgotten Food for the Future European NI -

- - - - FooD-STA i“( } }
15:25 | Amamillet: Amamillet -A Healthy Snack to Achieve Sustainable : i
Agriculture and Combat Double Burden Malnutrition
15:40 | Break while evaluations are finalised
15:55 | Presentation of the Winning Team AHDB'

16:00 | End of the Final Virtual Conference
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