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Subject Title

« Carbon tunnel vision and sustainable meat production in the west: A disproportionate focus on dietary
Sustainable meat production greenhouse gas emissions?
« Technological trajectories and sustainable transitions: Reconfiguring the meat industry in Asia

Market and consumer

o « Trends and changes in the Korean meat consumption market
communications

Meat in the future « The future of meat: Innovations in production within an expanding and sustainable food system

Meat microbiology and safety » Use of analytics and artificial intelligence (Al) to assess foodborne risk in production plants

« Physio—informatic approach to link rumen microbiota, metabolism, and meat quality in Japanese black
Muscle biology & meat cattle

biochemistry « Early life nutrition and prenatal programming:Shaping carcass composition and beef quality
» Muscle, meat, and in—between-the early postmortem period and meat quality

« Proteomic to advance meat research: A first look into the interactions between the biomarkers and

Meat qualit . . S
quality pathways underlying beef color, intramuscular at and tenderness determination

« Efflorescence in meat products: Where physics and chemistry meet

Innovation of meat processin . . . . . S L
P g » Fruit-derived protease in meat processing: Mechanism, application, and sustainability

Smart factory « Al in meat science and industry
Traditional meat products, « Advancing sustainable protein in animal husbandry: from peptidomics and computational modeling to
processing, and culture screening and identification of bioactive peptides

 Understanding red meat allergy:A new frontier in meat science

Meat and health . ) )
eatandhea « Nutritional profile of different cuts of meat
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Muscle Biology & Meat
Biochemistry

Break & Networking
Sustainable Meat Industries EOStes ViSwring
in the East
Market & Consumer
Communication Meat Quality

Lunch &
Networking
Lunch & Networking
Poster
Viewing Meat Science

Workshop Poster Viewing

Registration Meat in the Future

Break & Networking

EOSE ) leing Break & Nelworklng

Poster Viewlng

Welcome Reception

Traditional Meat Products,
Processing & Culture

Lunch & Networking

Poster Viewing

Special Session |
(Graduate Students
Competition)

cial Session Il
(Institute - Industry Session)

with Beverages and Foods
Banquet
(Korean Traditional Music Banquet
and Performance)
Gala Dinner
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