
Food Micro 2010: Copenhagen, 30 August – 3 September 

 

If You Make Just One Meeting in 2010 

Make it Food Micro 
We are pleased to inform you that planning for the 22nd International ICFMH Symposium, Food Micro 2010, is well 
under way, bringing a wide array of specialists in microbial behaviour from all over the world to Copenhagen, 
Denmark, in the Summer of 2010. 

Food Micro 2010 aims to build on the success of previous Food Micro congresses by inviting highly respected 
international keynote speakers. The congress closes with an EU-seminar arranged by three EU-projects. To 
encourage young researchers to attend the congress a PhD pre-course is also available. 

 

 

 Director Jorgen Schlundt 
 Prof. Frank Devlieghere 
 Prof. Paul Ross 
 Dr. Alexandra Gruss 

 Prof. Jay Hinton  
 Prof.  Michael P. Doyle 
 Dr. Tom Ross  
 Prof. Arie Havelaar  

 Prof. Ferric Fang  
 Dr. Fredrik Bäckhed 
 Prof. Willem de Vos 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 

 
                

 
 

 Registration (low fee):      31 May  
 Final registration (high fee):      15 July 
 Submission of abstracts for posters and oral presentations:    1 March 
 Registration for PhD pre-course:     15 July 
 Registration for EU-seminar      15 July 

 

 
 Delegate (€645 / €875) 
 PhD/student (€340 / €540) 
 Congress Dinner (€70)

 
 
To register your interest in attending, presenting, exhibiting or supporting Food Micro 2010, please visit 

 

www.FoodMicro.dk 
 

 

 
For more information contact: congress@lmc.dk   
Centre for Advanced Food Studies (LMC)  
University of Copenhagen 
Bülowsvej 15, 1870 Frederiksberg C, DK  
Tel: +45 3533 3228 - www.lmc.dk 

  Invited speakers 

 

 

 

 Important deadlines Fees before/after 

 

Monday, August 30  
Registration 

 

             

 

Tuesday, August 31   Opening Session: Food safety 
A: Microbial behaviour in food fermentation and spoilage  A1: Functional starter cultures              

         A2: Microbial metabolites 

Wednesday, September 1 B: Microbial behaviour in adverse environments                        B1: Microbial pathogenesis   
              B2: Microbial resistance 

C: Microbial behaviour in risk assessment                                 C1: Predictive microbiology 
              C2: Risk assessment 
 

                                                                                                                      Thursday, September 2  D: Microbial behaviour in primary production and  D1: Pathogens in primary production    
      food processing       D2: Food preservation        

          E1: Human responses to gut microbiota 
E: Microbial behaviour in the intestinal tract                              E2: Probiotics and intestinal interactions 

          
Friday, September 3      EU-Seminar: PathogenCombat, ProSafeBeef, BioTracer             

Programme Plenary sessions lParallel sessions 

http://www.foodmicro.dk/�

