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Food safety and quality is high concern of worldwide consumers. We
would like to cordially invite you to attend the AOAC Food Analytical
Science and Standards 2026. This meeting will be held on March 24-26,
2026 in Wu Xi, China.

The purpose of the meeting is to provide a platform/bridge for scientists
and regulators from China and global to exchange the advanced analytical

science and standards, to know the update scientific activities of AOAC,
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ISO and other international organizations on analytical standards, with
involvement from China. The progress of GB evaluation program and
harmonization with international standards will also be presented and

discussed.
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Gary Swanson, President, AOAC INTERNATIONAL

Katerina Mastovska, CSO, AOAC INTERNATIONAL
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Darryl Sullivan, AOAC SPIFAN Chair

Greer Harris, Senior manager of Scientific Partnerships, AOACI
Christophe Fuerer, author of AOAC Amino Acid method, Nestl¢
Research

Sean Austin, author of AOAC HMOs Method, Nestlé Research,
Switzerland

Marloes Veeken, Chemical team leader, CCIC EFT

Martine van Gool, FrieslandCampina Ingredients

Manbu Suzuki, Morinaga Milk Industry Co.,Ltd.

Francesca Giuffrida, Nestlé Research, Switzerland

Qi Lin, Working Group Co-Chair, AOACI Diary Protein Hydrolysate,
Abbott

Dr. Dora Molnar-Gabor Director of Biotechnology on HMO R&D,

dsm-firmenich

2P
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Registration
March 24, 2026 Tue, Time: 13:30-21:00
March 25, 2026 Wed, Time: 08:00-16:00

Place: RESORT WETLAND PARK WUXI (Lobby)
( Address: No. 205, Feifeng Road, Hongshan Subdistrict, Xinwu District, Wuxi,
China)

Contacts: Ms. Jiang (mobile 18253209503)

BAiR A D
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M EEfEFE —4ERS -

21 HFE Agenda

2026 &£ 3 H 25-26 H

2026 %3 H 25 H (BHI=) |1 R

March 25, 2026 (Wed) First day Plenary Session

A=t BT 3 3 Hall

N S
09:00-09:30 ﬂ: % {x :_Et
Opening Ceremony
AOAC Rl H R £IRIFELINHAR
09:30-09:45 | Mr. Gary Swanson, AOAC £ /&

Update of activities of AOAC INTERNATIONAL
Mr. Gary Swanson, President, AOAC INTERNATIONAL
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09:45-10:10

%ﬁ Coffee break

BIE—: FHRRmENE AR
10:10-12:00 IHER B8 DRAGRSRETHEHDL

(B=T3) | gmk ExTHLESEABRAUGT DL (BEAR) T

3 Hall Session 1: Testing Technology for Special Food
Chair: Jing Xiao, CFSA
Xiaodong Huang, Director, TISF

BERMEIMER T ZHERBERE 7

TEE SEIED ERTHERERGSFITFOFERHFITR
10:10-10:30 Requirements an.d Issues. Related to the Registration Inspection
Methods of Special Medical Purpose Formula Foods

Yumei Wang, Senior Engineer, Reviewer, Department for Foods for
Special Medical Purposes , Center for Food Evaluation, State
Administration for Market Regulation

ER M ERNEETTHR

10:30-10:45 | @ ERBMmTENEMEEFO
Updates on New FSMP National Standards
Jing Xiao, China National Food Safety Risk Assessment Center (CFSA)

Al RERMBZEMM: FoodSeek & mm KRB AR

INFZ TRRFRBFRBRK
10:45-11:00 Al-Empowered Food Safety Detection: The Application of the
FoodSeek Large Model

Xiulan Sun, Dean, School of Food Science and Technology, Jiangnan
University

BERMPEZRNRN SRS

AR EF T EE LR EALRE GREMRERA)

11:00-11:15

6/27



AOAC Food Analytical Science and Standards

2026 AOAC & MKW AR 5 by fE Wi &

MALA & IR T FU B
Detection and Evaluation of vanillin in FSMP

Lantian Zhang, State Administration for Market Regulation of Special
Food Safety, Hebei Food Inspection and Research Institute

11:15-11:30

BERMPKBEZESNEND TRENHNE

EXiE ERTHEBEEERREACHFFL (FHRES)

Assay for the Relative Molecular Weight Distribution of Hydrolyzed
Protein in FSMP

Wenbo Cao, State Administration for Market Regulation Innovation
Center for special food, TISF

11:30-11:45

R M XA T A E R E

Marloes Veeken H#&IATE SRR & SN E BR/A S

Harmonization and differences between special food testing
methods
Marloes Veeken, CCIC EUROPE Food Test B.V.

11:45-12:00

BERMPFEBRONITENFXR
IE BxmpEEEELREAFHH L (FAR®)

Development of a Detection Method for Taurine in FSMP
Zhen Sun, State Administration for Market Regulation Innovation
Center for special food, TISF

12:00-13:30

o~ & Lunch
2026463 H25H (B#=) H1R i

March 25, 2026, Wed, First day, Parallel Sessions

13:30-15:30

Wiz=: EYED 2T 5 REEF

IR TN BREX 2XONXE=EEIL
Session 2: Botanical Analysis and Quality control
Chair: Leo Li, Asst. Director, Centre of Excell Lab, Herbalife
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B mRE—ERERETEXREREMEN T A
SORE REXR ABRNFER
13:30-13:50
Botanical Product Quality-Defining Quality Attributes and Methods
in Specification
Yanjun, Zhang, Principal Scientist, Herbalife
LIRFH R AT BIrAESKENEAR ST
Xt BRFE D AT R ARG (M) BBRAS) T2
13:50-14:10
Analysis of global criterion and testing control technologies for
Pesticide Residues in Tea Materials
Lily Liu, Eurofins Testing Inspection Certification (Suzhou) Co., Ltd.
HY R REEEY R~ mRERES LN A
110.1a:30 | P USP HE BEEAXRARLE KA. WAHEA. $H7
' : USP Botanical Extract Standards for QC of Herbal Products
Selina SU, Senior manager of strategic customer development, food &
dietary supplements, herbal medicine
FREEFISE: EYENNSEERTR
TR BREX eRENUIREGHEDE
14:30-14:50
Quality Control in Action: An Orthogonal Testing Toolkit for
Botanicals
Leo Li, Asst. Director, Centre of Excell Lab, Herbalife
ERCRBZRERENIH TR
FE IR LRI
14:50-15:10
New solution for Pesticides and Veterinary drug residues testing
By Senior engineer, Thermo Fisher Scientific
g YL AR 18 A AU AR
B - BEREARNFRBL, DUKARSXHEE
15:10-15:25 | Labelling & Testing of Health Supplements-Regulatory Landscape
Dr. Hou Xinping, Analytical Services, Manager SEA, Merieux
NutriSciences
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15:20-15:40

ZL8k Coffee break

15:40-17:40

it IE =: RmPAKERRNITE

THEE BHR BXRARENEHERO
Session 3: Testing method of Lactoferrin in Food

Chair: Jing Xiao, CFSA

15:40-16:00

GB 1903.17 #&1TH# B &5 GB5009.299 Ry#TiE

BEZE LETRFRREREFD

The Update of the Progress of GB1903.17 Revising, and the
Coordination with GB5009.299

Han Yiyi, Center of Shanghai Quality and Safety of Agricultural

Products

16:00-16:20

AREBFES TR ERR T A A

Martine van Gool, JEfX=& REH

Globally harmonized methodology for accurate lactoferrin

analysis

Martine van Gool, FrieslandCampina Ingredients

16:20-16:40

GB5009.299 EARAF mPMNERNEARET BARRE

WA, FRKALWHASH

Findings in Various Dairy Product Matrices for GB 5009.299

and Proposed Protocol Modifications.
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Manabu Suzuki, Morinaga Milk Industry Co.,Ltd.

16:40-17:00

BIFERSERYILENIANFARERNENTHR
MR TEERAMRERADIIELRERNERZS

Study on Lactoferrin Determination in High-whey Infant and

Young Children Formula

Yinghui Ye, CNHFA's Special Committee on Standardization,

Inspection, and Testing

17:00-17:10

RaPAKERRNITEERIVES B REN MBS

— W RERR IR

2Rk AOAC HE S EB

The Coordination of Lactoferrin Determination between GB

and International Methods —— Plan and Progress

Liang Chengzhu, President, AOAC China

17:10-17:20

AmKBENBRHUFRSKER

SE RINTHHEDBRARRNBRASNEERER &E L

Automation Upgrades and Practical Applications in Dairy

Laboratories

Dr. Mo Qiuhua, Chief Scientist, Ph.D., Shenzhen Bioeasy

Biotechnology Co., Ltd.
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SCIEX i BBk AR AT m R ER @XM 2 A
BRESL SCIEX NAXFFER
17:20-17:40 | The Application of SCIEX LC-MS/MS in the Detection of Dairy
Products and Special Medical Purpose Foods
Huimin Chen, Field Application Specialist , SCIEX
i Iz W: ARAFLPERHFESRUBARIR
13:30-15:30 .
RE & &
(E=IT 2) IHER 2R REAVRERSTRAL
Session 4: Progress of Toxin Standards and Detection Technologies
2 Hall in Milk and Dairy Products
Chair: Lu Gang, Director of Quality Safety Research, Mengniu Dairy
ERSMR M SERRERESHER
ITE Z“HMRE BERRRTENREHEHO
Toxin limits in Foods: Domestic and International Standards
13:30-13:50
and Challenges
Jun Wang, Senior Researcher, China National Center for Food
Safety Risk Assessment
ARAH m P EYE R NRIFEIUR 5K
13:90-14:10 | 4 x5 ERESRERBITMEDOREEN—F HE/MRR
The Current Status and Challenges of Risk Assessment of
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Biotoxins in Milk and Dairy Products,CFSA

Dajin Yang, Director of the First Office of Risk Monitoring, National

Center for Food Safety Risk Assessment, Researcher

EMERSBRERESEEMN T ERIRNA

I\

BV RFAL, RETEMRBEALZE
14:10-14:30 Establishment and application of high-throughput screening

and quantitative analysis methods for multiple toxins

Leeya Dong, Technical Director of Quality and Safety Research

Department, Inner Mongolia Mengniu Dairy (Group) Co., Ltd

ARAFRFEESERMRERNITEREREITHR

F—F INIBERK=AMRRER R AT EXNEIHEFONA
RARESERORIEE. 2IEM

care il New Revision Progress of Food Safety Testing Method GB

Standards for Mycotoxins in Milk and Dairy Products

Yiping Ren, Zhejiang Yangtze Delta Region Institute of Tsinghua

University

EHFRETERESERRMNEARAR BT RHR

BEl SRIEM KREDTeNEARRS (F8) BRAS ik
14:50-15:10
I8

Research Progress on Testing Technologies and Automation of
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Bacillus cereus Emetic Toxin
Kenny Zhou, Senior Engineer, R&D Manager of Eurofins

Technology Service (Qingdao) Co., Ltd.

15:10-15:30

ZL&8% Coffee break

it Ix f: BRSMEMTTEIMBIERR

15:30-17:50
FHERE WE 2ERRTeMRR
(E=T2)
Session 5: Method harmonization between China and
2 Hall international standards
Chair: Lei Bao, Nestlé Food Safety Institute, China

EEEMOHT: AOAC/ISO/IDF TR T—Hitk
Christophe Fuerer, ERRAITER, ELHmIRIFHRHD

15:30-15:50 | Total amino acid analysis: AOAC/ISO/IDF method and next
steps
Christophe Fuerer, Senior Specialist, Nestlé Research, Switzerland
FERERENTTZHRNA
BT HRR EEmEFREMRRAT

15:50-16:10

Advances in GB method development for Amino Acids

Yajuan Culi, Beijing Institute of Nutritional Resources
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16:10-16:30

B R AR AR E B 247 % T B B a9 Bk BE

Francesca Giuffrida, lERAD T E R, E&E I TRIFHRHO
Quantification of phospholipids in different matrices by liquid
chromatography coupled with tandem mass spectrometry

Francesca Giuffrida, Expert, Nestlé Research, Switzerland

16:30-16:50

R i PR REEE 2 |ER AU E
mRE HRA LEEXINEY SR MERSER AT
Determination of Phosphatidylserine in Food

Shuging Gu, Shanghai Customs

16:50-17:10

HEMT, FHESF: AT GBREATRUKRATAR

BF SCS FIMEFLR =R ARLZIE

Precision Analysis, Safeguarding Nutrition: Research on Dairy

Phospholipid Component Testing Technology

Lu Mingchun, Central Chemistry Laboratory of SGS

17:10-17:30

EfrX T £ RSN IFET R R

Global Research Progress on Risk Assessment of Per-and

Polyfluoroalkyl Substances (PFAS)

17:30-17:50

BZERATERLSVHREIHETRER

FHE ERR AT ENETHEFO

Research Progress on Risk Assessment of Per-and
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Polyfluoroalkyl Substances (PFAS) in China

Jingguang Li, China food safety risk assessment center (CFSA)

20:00-21:40

(BE2T 1)

1 Hall

it = N0 ALEBKBYERIMEN T AT
RiER
Session 6: Progress of Determination of Dairy Protein Hydrolysate
THZEE MIE ACACKBAZBATHRAKES LR HEEARMA
ol B 5%
Chair: Qi Lin, Working Group Co-Chair, AOACI Diary Protein

Hydrolysate, Abbott Nutrition Research & Development

20:00-20:30

AOAC EfFfLZEBKEMIeM T & AN A

Greer Harris AOAC EIfrRIZ S EL TR

Introduction of AOACI Dairy Protein Hydrolysate Working
Group

Greer Harris, Senior manager of Scientific Partnerships, AOACI

20:30-20:50

REMWEKBEORKBEAREF~RNDTESS

T— REFERMEAPL SEPMRFER

Rapid Determination of Molecular Weight Profile in Hydrolyzed
Proteins and Hydrolyzed Protein—Based Nutritional Products

Yl Ding, Lead Scientist, Abbott Nutrition Research & Development

15/27
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WEFmEA KBNS FES BRMEAR
M EERmRAEMRR Mo hEEE
Molecular Weight Determination of Protein Hydrolysate in
20:50-21:10
Infant FSMP

Li Lin, Director of Instrumental Analysis Unit, Beijing Food Safety

Monitoring and Risk Assessment Center

SEC-UV EMEAH M FEDH

Christophe Fuerer EHRITER EL£ImHERZAHRHO
21:10-21:30 | Molecular weight distribution profiling of dairy products by
SEC-UV

Christophe Fuerer, Senior Specialist, Nestlé Research, Switzerland

21:30-21:40 | HAE51T Question and Answer

it Ix £: MERMZERIFESIRNEAR

08:30-10:10
ITHRE BxE BERR|RRTENELEGF L
(E=/T3)
Session 7: Regulatory Standards and Testing Technologies for Novel
Foods
3 Hall

Chair:Yunfeng zhao, China National Center for Food Safety Risk Assessment
(CFSA)

8:30-8:50 | ARYMTHRRENEBIARITREK

16 /27
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KE BERERTENRITEFOITE=F T

Current Status, Prospects, and Challenges in the Management
of Novel Food Ingredients under the “Greater Food” Concept
Yan Song, Director of Assessment Division Ill, China National Center

for Food Safety Risk Assessment

B EFE

IE ERTHEEEEZRERAEEHO

=\
H

8:50-9:10 Title to be determined

To be determined, Center for Food Evaluation, State Administration

for Market Regulation

SERSRRBITIEXBIEHR

£& HET R AR R

9:10-9:30 Critical Control Points in Toxicological and Functional

Evaluation Methods

Xin Zuo, Chengdu Institute of Food Inspection

DESI-MS JRiEER M EFRFA M PSR ER
24 PEARNAE BIR

9:30-9:50 | The Crucial Role of DESI-MS Mass Spectrometry in Food

Nutrition Science Evaluation

Yan Liang, Professor, China Pharmaceutical University

17/27
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9:50-10:10

H— R BRI RER AT PFAs S5 734

FRE AKFERPEX T I HiHEIE

The analysis of PFAs and other contaminants using new

generation of tandem quadrupole mass spectrometry

Xinwei Li, Manager, Waters China Industrial Market

10:10-10:20

BTBEAETEYRERESEFRHRMENIEXR miRE R AN A
THH BFRE~REE HLthBTESRRAS
Introduction to the Application of lon Chromatography in Food

norms Related to the Detection of Harmful Substance Residues

and Nutritional Components

Zhibo Li, IC Product Manager, Metrohm China

10:20-10:40 Bk

coffee break

10:40-12:10

it = /\: FREYR. RUFEAR
Session 8: Standards and Reference Materials & rapid protein
determination

IFRE KKE PEHTERZERRE

Chair: Zhang Qinghe, National Institute of Metrology

10:40-11:00

R AR U AR E B A R P AR B E F FF & & R B4

Be EBREBEEIEEARSZERAS SRIER
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Customized Development and Case Analysis of Stable Isotope

Internal Standards in Food Testing

Hui Guo, ANPEL-TRACE Standard Technical Services (Shanghai)

CO. LTD., Senior Engineer

MHRR E“Z35": fREYRS DB ERE 25

FEEF EETEBEEIERARRSBIRAS PTP ABHRTA

From "Ruler" to "Examination ": The Collaborative Quality Path

11:00-11:20
of Reference Materials and Proficiency Testing
Jin Tao Yan ANPEL-TRACE Standard Technical Services (Shanghai)
CO. LTD.  PTP Department Leader
EEIEMRBISE . ER5MH
TR PRIREM RN NEARRDBRAS A=
RIFEIM

11:20-11:40 | Advantages, Selection, and Application of Matrix Reference
Materials
Shuang Ding Intermediate Engineer, Matrix Reference Material
R&D Engineer, NCS Testing Technology Co., Ltd.
R P&/ B RRENERRTT R

11:40-11:50

BE BETESRETR

Fast Nitrogen/Protein Determination Solution in Food

19/27
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Ting.Pan Elementar Product Specialist

11:50-12:10

R D ITARAEY PO R

KRG PEIUTFENENRER. BEXTHEEEELRERIRE
(EFSRRUCFATERNH)

Progress in Reference Materials for Food Analysis

Zhang Qinghe, National Institute of Metrology, China

12:00-13:30
£F § Lunch

08:30-10:30

(E=T2)

2 Hall

WIS : BFLIEEREE HMO ME A
IRER EEEL BHE-FER NFESRL

Session 9: Detection Technology of Human Milk

Oligosaccharides (HMO)

Chair: Dr. Cindy Pan, Director of Scientific Affairs, dsm-firmenich

Greater China.

8:30-8:35

7%

BEEL THE-FERE RNFEESFEE
Opening

Dr. Cindy Pan, Director of Scientific Affairs, dsm-firmenich GC

8:35-8:55

HMO YT ER R : B2 HMO 1&MASBkER 5 RRTT %
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HEFHE RERSRAELSYEHRAR BT

pall

Breakthroughs in HMO Detection Methods: Challenges and
Solutions for HMO Detection in Breast Milk
Dr. Yan Jing-Yu, Research Fellow, Dalian Institute of

Chemical-Physics, Chinese Academy of Sciences

HMO = mByte N R R TR AT AR ENRE

Btz MINEEREBRAS SR IER/ ZEE
Research on HMO detection method and prospects for
8:55-9:15
development of standard methods

Lai Shi-Yun General Manager and Senior Engineer, Hangzhou

Popide Technology Co., Ltd.

TR -FEXEMNEREPE HMO MFERNX R

Dr. Dora Molnar-Gabor FFH 25X B EREYFAMAZK
FBCE THEFERUZDTERERER

The development of HMO detection technology by

9:15-9:50 dsm-firmenich both globally and in China

Dr. Dora Molnar-Gabor Director of Biotechnology on HMO R&D,
dsm-firmenich

Dr. Sandra Jing Principle Scientist of Analytical Science,

dsm-firmenich

HMO #MF7ENEl AR EREN A
9:50-10:10

1R REEDITIRBRNINE (5LE8) BRAS) KRELE
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Commercial development and application of HMO detection
methods
Eli Luo Laboratory Manager, Eurofins Testing Inspection

Certification (Chengdu)Co., Ltd.

BA AR MBI AR

REE ERTEREARFERAS SRIER RATEER

E (RMTPEIARBEANE) TBZHA, ZTMEIRRET

FERIEFERTA

Discussion on Human Milk Oligosaccharides (HMOs) Detection
10:10-10:30

Technologies

Xu Jiajia  Beijing Nutrition Source Research Institute Co., Ltd,

Senior Engineer, Principal Contributor to GB "Determination of

Human Milk Oligosaccharides in Foods", Lead Investigator for

multiple HMOs analytical method validations

10:30-10:45 ZREK
coffee break
10:45-12:25 v — N
w iz . AW EARER SRR
(E=)T 2) FRRE: 5 EXRRTENEITEEHO
Session: Dairy and Foods for Special Medical Purposes Testing Technology
2 Hall Chair: Jing Xiao, CFSA

HESZ WA R AT 3R

10:45-11:05

wIREL IIERmIMES FOBEUSERIRT EERID
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Mycotoxin Detection Technology and Standard Development

Progress

Dr Xiaomin Xu, Researcher, Zhejiang CDC

11:05-11:25

Al 33K 7 46 s ) Bz FH

KB KETE XERESRARERAETR

Application of Al Technology in the Analysis Field

Hui Zhang, Regional Technical Expert on Quality and Food Safety,

Danone China

11:25-11:45

Bah)LE TS B ERERNAXREE—SET AOAC IR
. BARRRSETLRE (SN) REXRIFE (GB) fERER
Y SpaprN i)

DE FEEXMNEFRAMRRD SRIRIG

Key Issues in the Detection of HMOs in Infant Formula Milk
Powder - Comparative Analysis of AOAC, SN, and GB (Draft)
Xin Feng, Senior Engineer, Science and Technology Research

Center of China Customs (STRC)

11:45-12:05

AR M E R E MR E B2

FRE M)IIERMERARE ESRIIED

Precautions for Special Food Sampling and Case Analysis
Xiaogin Yu, Professor-level Senior Engineer, Sichuan Institute of

Food Inspection

23/27
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12:05-12:25

(FLAREZFERGENNEIELIH: RER LCHRRTTEMEE T
Z&5mE)
BRKtE ZREARE-RENARARER
"Chromatography Innovations for Dairy and FSMP Testing:
Agilent LC Solutions Empowering Nutritional Safety and
Quality”
Chenghua Yin, Agilent Technologies-LC Technical Solution

Specialist

12:00-13:30
£F § Lunch

13:30-15:00

it 7 +—: [ERF/BEDRNEARKIRAE

Session 11: Probiotics and Microbial Detection

methods and standards

13:30-13:50

P 512 2 B AR AT SR
EAY BESEE GH) BHBRAT BEGE

Analysis and Discussion on Domestic and International Testing
Method Standards for Probiotics

Jiuxue Xia, Deputy General Manager, Wecare Probiotics Co., Ltd.

13:50-14:10

F—LE 4 H BC99 5 AKK11 WA ENHREN H
BRER BERAER (HM) BRHERAS mEELRNFA L FA

£4 15
/Sy I

Research and Application of Detection Methods for New

24/27
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Generation Probiotics BC99 and AKK 11
Chenhao Zhou, Technical Director, Probiotics Testing Center,

Wecare Probiotics Co., Ltd.

14:10-14:20

R T P ERR BN B 7T R
T8 AR EARRNDARAE MRS

Monitoring plan for environmental pathogenic bacteria during
food production and processing
Wang Jing, Technical Support from Beijing Land Bridge Technology

Co., Ltd

14:20-14:40

MAIHHBERAGEMN: ATENERHIUSHEA
i BEREFME (FE) RAEMNFFOEKE

From Manual Counts to Intelligent Systems: Validating
Al-Powered Enumeration in Food
Phyllis Hu (YU HU), Mérieux NutriSciences (China) , Silliker Food

Science Center Director

15:00-16:40

(BERT 3)

3 Hall

it = T2 RmRAFE &P RBEFYREN
Session 12: Key nutrients detection in food and dairy

products

15:00-15:15

B & BB AL RASMTT EZAR
KR BT YESFLWBRAST FIOKRE

Industrialization and Analytical Methods of Casein

25/27
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Phosphopeptides
Yongcheng Liu, Central Laboratory, Heilongjiang Feihe Dairy Co.,

Ltd.

£iGAREER4H RY 2T & SN -2 LB RAER A9 E

skt ESRIED RYITIHERERNARRERDBEFE
FE

MEE HetadlFmHpit LU QNBITHER
Comprehensive Fatty Acid Profile Analysis and Determination
15:15-15:30 | of SN-2 Position Fatty Acids

Xieguang Zhang, Professional Senior Engineer

Director of the Nutrition Testing Laboratory ,Food Department,
Shenzhen Academy of Metrology and Quality Inspection.

Yujin Xing, Merck Life Science, Segment Marketing Expert,

Industrial & Testing
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15:30-15:50
Study of Dietary Fiber Determination in FSMP
Chen Wang, Abbot Nutrition China R&D Center, Research
Analytical Scientist
LR TI AL EREILEA N E
15:50-16:10

Sean Austin, FRIKILEDIPITE R, BEEWmIRFEHRFD
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AOAC Food Analytical Science and Standards

2026 AOAC & MKW AR 5 by fE Wi &

Determination of galactosyllactose in infant formula

Sean Austin, Nestlé Research, Switzerland
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16:10-16:30 | Study on Key Parameters of Molecular Weight Distribution
Detection

Longfei Wang, Nestlé Food Safety Institute, China
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16:40-17:30
BRI
(E2)7 3)
Comparison study of GB and International standards:
3 Hall
Wrap up and award
REGEW, SRERE
18:00

Meeting adjourned, exhibition remove
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Agenda might be adjusted according to the experts proposals
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	Zhibo Li, IC Product Manager, Metrohm China

