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Registration and Coffee

Chairman’s Introduction

Modified Starch Demystified -

How is it done and what are the benefits?

Martin Tatlock and Catherine Le Bihan, Roquette, France
Recent Innovations in the Application of

Potato Starch Technology

Dr Paul Sheldrake, Avebe, The Netherlands

Coffee Break

Instant Food Starches: Characterisation and Application
Dr Geert Maesmans, Amylum, Belgium

Resistant Starch as a Functional Ingredient in Food Systems
Mike Croghan, National Starch & Chemical, UK

Lunch

The Molecular Basis of Starch Gelatinisation
Dr Richard Tester, Glasgow Caledonian University, UK

Changing Starch Macromolecules by Processing -
Does it affect product structure?

Dr Sandra Hill, University of Nottingham, UK

Tea Break

Factors Underlying the Stability of Starch Products
Dr Steve Ring, Institute of Food Research, UK

Concluding remarks and close of meeting

There will also be a poster display. Postgraduate authors are invited
to offer a one page abstract, preferably as a Word document, to
Alex Jennings at the SCI Conference Office, E: alex.jennings@soci.org
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A close look at the labels on any Supermarket shelf will show just how
ubiquitous starch based ingredients have become in our food. Whilst it is
true that starch and starch derived products have long been available as
functional ingredients for the food industry, in recent years the growth
and diversification of the convenience foods market has fuelled innovation
in the starch ingredients sector. Consequently in the food industry today
there is an enormous array of starch based functional ingredients available
to the food technologist.

The aim of this meeting is to assist researchers and product developers
in making informed choices in the investigation and use of starch as an
ingredient. It will explore starch functionality at a molecular level, overview
starch products currently available and discuss examples of applications.
It will be of benefit to anyone engaged in fundamental research or product
development, where starch and starch derivatives may be used, and will
be of interest to anyone wishing to understand more about this important
and versatile sector of the food industry.
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To encourage and support the interchange of information, knowledge and
opinion between individuals, businesses and other organisations interested
in any aspect of the development and application of chemistry and related
sciences throughout the world

The Society of Chemical Industry (SCI) is an interdisciplinary network connecting
industry, research and consumer affairs at all levels throughout the world. Founded
in London in 1881 and New York in 1894, SCI provides opportunities for forward-
looking people in the process and materials technologies, energy, water, agriculture,
food, pharmaceuticals, materials, construction, and environmental protection areas
to exchange ideas and gain new perspectives on markets, technologies, strategies
and people.

To find out more about this unique society, tick the box on the form overleaf or contact:
SCI Member Services on T: +44 (0)20 7598 1503; E: rosie.baston@soci.org
Or for details on SCI Conferences contact:
SCI Conference Secretariat, 14/15 Belgrave Square, London SW1X 8PS, UK
T: + 44 (0)20 7598 1564; F: + 44 (0)20 7235 7743
E: alex.jennings@soci.org W: www.soci.org
Registered Charity No. 206883
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CANCELLATIONS received in writing one to three weeks prior to the meeting will be subject to a 20%
administration charge. We regret that refunds cannot be made for cancellations received after this period
although substitutions may be made. However, if a non-member substitutes for a member the difference
must be paid. Should unforeseen circumstances occur, SCI reserves the right to alter the content of the
programme and cancel or postpone any of its meetings and conferences without notice or, in the case of
complete cancellation, liability to enrolled delegates other than return of fees.

DATA PROTECTION: The personal information included on this form will be used by the SCI only and
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similar meetings or other SCI services. []
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SCI Conference Secretariat, 14/15 Belgrave Square, London SW1X 8PS, UK
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