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MyToolBox Stakeholder Workshop
Strategies for effective mycotoxin management

The workshop will be a combination of presentations and training sessions and will focus on:
+ Application and efficacy of atoxigenic Aspergillus strains

* Functionality of in-field forecasting models

* Cost-effective sampling plans and analytical techniques

* Biological models, sensors and decision supporting tools for cereals

* Innovative Milling and Thermal Processing

* Bioethanol and Biogas production

* Interactive presentation of the newly developed MyToolBox e-Platform

As part of the MyToolBox long-term collaboration strategy with China, the workshop will
contribute to a dialogue platform between China and the EU to provide building-blocks for further
dialogue across a wider range of food safety topics.

During these two days, Chinese and EU speakers will present and discuss, to ensure knowledge
exchange and share experiences. Therefore, simultaneous translation will be guaranteed.
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MyToolBox

MyToolBox mobilises a multi-actor partnership (academia, farmers, technology SMEs,
food industry and policy stakeholders) to develop novel interventions aimed at achieving a
20-90% reduction in crop losses due to fungal and mycotoxin contamination. MyToolBox
not only pursues a field-to-fork approach but also considers safe use options of
contaminated batches, such as the efficient production of biofuels. A major component of
MyToolBox, which also distinguishes this project from previous efforts in the area
mycotoxin reduction, is to provide the recommended measures to the end users along the
food and feed chain in a web-based Toolbox. Cutting-edge research resulted in new
interventions, which have been integrated together with existing measures in the Toolbox
that guides the end user as to the most effective measure(s) to be taken to reduce crop
losses. We focus on small grain cereals, maize, peanuts and dried figs, applicable to
agricultural conditions in EU and China. Crop losses using existing practices are
compared with crop losses after novel pre-harvest interventions including investigation of
genetic resistance to fungal infection, cultural control, the use of novel biopesticides
(organic-farming compliant), competitive biocontrol treatment and development of
forecasting models to predict mycotoxin contamination. Research into post-harvest
measures including real-time monitoring during storage, innovative sorting of crops using
vision-technology and novel milling technology enables cereals with higher mycotoxin
levels to be processed without breaching regulatory limits in finished products. Research
into the effects of baking on mycotoxin levels provides better understanding of process
factors used in mycotoxin risk assessment. Involvement of leading institutions from China
are aimed at establishing a sustainable cooperation in mycotoxin research between the
EU and China.

This project has received funding from the European Union’s Horizon 2020 research and
innovation programme under grant agreement No 678012, National Key Research and
Development Program of China (Grant No. 2016YFE0113300), Fundamental Research
Funds for the Central Public Welfare Research Institutes (Grant N0.1610382017017).
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Academy of National Food and Strategic Reserves Administration

Academy of National Food and Strategic Reserves Administration ( Former Name:
Academy of State Administration of Grain , ab. ASAG ) is the non-profit research institution
on post-harvest research and service, directly under the National Food and Strategic

Reserves Administration of China, which was founded in 1957.

ASAG was built within 5 institutes and 3 centers including grain storage and transportation,
grain safety technology, quality and nutrition, grain & oil processing technology and techno-
economics and development strategy of grain industry; and grain & oil quality inspection
center, central research laboratory and achievement transformation center, and four
institute-affiliated enterprises such as Guomao Engineering Design Institute , the Oriental
Food Technology Development Center, the State Grain Property Management Science
and Technology Demonstration Warehouse, and National Engineering Laboratory of Grain

Storage and Transportation, etc. 6 national and departmental platforms.

There are 634 employees in the academy, included 463 scientific and technological
researchers, 52% of whom have senior titles and doctoral degrees. The academy
possesses more than 2000 sets of scientific research equipment, with a total value of about
150 million yuan. In recent years, nearly 200 research projects have been carried out,
more than 110 national and industrial standards have been established and revised, more
than 30 certified reference materials have been authorized, and more than 100 national,
provincial and ministerial awards have been awarded, among which ‘Research and
Development and Integration of Four Technics Syncretism for Grain Reserve’ had won the
First Prize of ‘National Science and Technology Progress Award’ of China in 2010. More
than 300 projects achievements have been applied by more than 200 enterprises with a
contracted amount of nearly 100 million yuan, our academy has provided strong technical

supports for the development for the grain industry.
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Romer Labs®

Founded in Washington, MO, in 1982, we became over the years a leading provider of
diagnostic solutions for the agricultural, food and feed industry. At present, Romer Labs
has established branches in 8 countries across 3 continents (USA, Austria, Ukraine,
Singapore, Brazil, China, UK, and Malaysia). The distributors of Romer Labs have

covered more than 60 countries all around the world.

Today, Romer Labs offers a broad range of innovative diagnostic solutions covering
mycotoxins, food pathogens, food allergens, gluten, GMO, veterinary drug residues, and

other food contaminants.

Our portfolio includes:

ELISA test kits - AgraQuant®

Lateral flow devices - AgraStrip® and RapidChek®

Fluorometric tests - FluoroQuant®

Reference materials - Biopure™

Cleanup Columns - MycoSep®, MultiSep®, MycoSpin®, StarLine™

Sampling mills

Furthermore, we operate 4 accredited, full-service laboratories in Austria, UK, US and
Singapore. Using cutting-edge technology in the fields of chromatography and
immunological analysis, our labs offer services for the analysis of mycotoxins, food

allergens, meat speciation, VDR and GMO.

Romer Labs is at the forefront of diagnostic technology and we are constantly expanding

our product and service portfolio to meet your continuously evolving demands.

Our key objective at Romer Labs is to provide scientifically sound, high-quality products

and an exceptional service, in line with our mission — Making the World’s Food Safer®.
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Conference Program — April 16

] Agenda ltem /Title Affliation) Title

Welcome and Introduction

10:10

Introduction to MyToolBox project

Monitoring of food mycotoxins in China

BIOCONTROL
Application and efficacy of atoxigenic
Aspergillus strains

Handing of Deoxynivalenol contaminated
wheat

FORECASTING
Pre-harvest prediction models and
demonstration

Cost-effective sampling plans

SAMPLING &
ANALYSIS

Analytical techniques
Monitoring techniques of
mycotoxin in grains

Application and challenges of mycotoxin
detection

Research and control of mycotoxin in dairy
raw materials

Prevention and control of mycotoxins in
large-scale farming

Group 1: BIOCONTROL

Group

Discussions Group 2: SAMPLING &

ANALYSIS

Group 3: FORECASTING

Conclusions from Group 1-3

18:30)

Wrap up

Jianglin Zhai

Fengyun Lei

Rudolf Krska
Jianzhong Xie

Rudolf Krska

Tea Break

Dajin Yang
China: Yang Liu
EU: Ferenc Bagi

Changpo Sun

EU: Cheng Liu

LUNCH

EU :Marlous Focker

EU : Monique de Nijs

China: Songxue Wang

Dawei Zhang

Xiaoping Huang

Wei Yang

Tea Break

China: Yang Liu
Changpo Sun
EU: Ferenc Bagi

EU: John Gilbert
Monique de Nijs
China :Dawei Zhang

EU: Cheng Liu
China: Songxue Wang
China and EU rapporteur
Rudolf Krska
DINNER

President of ASAG
Deputy Director-

General, Department of

International
Cooperation, MOST

Prof., BOKU
Chairman, EUCNC
Prof., BOKU

CFSA
CAAS-IFST
Novi Sad

ASAG

RIKILT

RIKILT

ASAG

Romer Labs China

Yili

Modern Farming

CAAS-IFST
ASAG
Novi Sad

FLI
RIKILT
Romer Labs China

RIKILT
ASAG

\
Prof., BOKU
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Conference Program — April 17

09:00 Introduction to Day 2 Rudolf Krska

Biological models, sensors, and decision

) EU: Naresh Magan
supporting tools for cereals

Ignacio Montero Castro

Research progress and prevention controls of .
esearch progress ! cfp eve 9 ontrols o Alheis A

mycotoxin in raw grains

Tea Break

Innovative Milling

Thermal Processing EU :Michele Suman

Recombinant Enzyme
Technology for FBs in Swine

Absorption for AFB1 in Cattle
Feed

(=1 DETOXIFICATION EU: Veronika Nagl

China: Jinquan Wang

11:30 Mycotoxin risk management of feed Qingwei Wang
12:00 LUNCH
13:30 SAFE USE OPTIONS EU: Gerd Schatzmayr

Bioethanol and Biogas production

The Mars holistic approach to mold and
mycotoxin risk management
Monitoring and early warning of mycotoxin in
feed
INTERACTIVE PRESENTATION OF THE
MYTOOLBOX e-PLATFORM

Guangtao Zhang
Xia Fan

EU: Ignacio Montero Castro

Tea Break

China: Songxue Wang
Zhongjie Zhang
EU: Naresh Magan

Group 1: SILO MANAGEMENT

China: Jinquan Wang
Qingwei Wang
EU: John Gilbert
Michele Suman

Group

Discussions Group 2: DETOXIFICATION

EU: Gerd Schatzmayr

Group 3: SAFE USE OPTIONS kit Eensie 2

Conclusions from Group 1-3 China and EU rapporteur

17:30 Wrap up EU/China
18:00 Conclusions of 2 days Rudolf Krska

Agenda item / Title
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IRIS
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BIOMIN China
FLI
BARILLA
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Mars
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FE—KEHANB Speakers' Biographies, Day 1

Rudolf KRSKA

P

EffEESEFSTR | BtFIGBABRRIRSEBREAZOTUZEROEE  EWDTTRRWASIE
FHAFARATK , MyToolBoxIRE thzk

Chair of the International Society of Mycotoxicology. Full professor for (Bio-)Analytics and Organic Trace
Analysis at the University of Natural Resources and Life Sciences, Vienna (BOKU). Head of the Center for
Analytical Chemistry at Department IFA-Tulln of BOKU. MyToolBox coordinator.

Rudolf KrskalE+/2RRHEHNEARRISERRIFZAZRIWEMRAR (IFA-Tulln ) REFERDFHLZEF
OERE ; BFEESEFSER | BREERKAR (FAO) / HRBAEMR (WHO ) NEREFIFKEER
ZRLER , S5IHMLTRRRBHEFSEYAKNEN ; BNERTEBRIERTIFEMNR ; 20105
FEINEXNERERES (Health Canada ) BERAREMEEEREER. Krska#E—ENFSRYOFERX
HRIATLYE , EER EEESHOCUAEHMRAIMSE . Krska#lUZ AR T BII300/SCHEX , KB T10
TRHRRE. RIEERRERINDZEAREERS [HdE~REWeb of Scienceftit , Krska#fi%H 201552451
FEHFAL1%AE IBIEE. 20185 KrskaiZ (T ARENRIEMFLEAF LR ERLEARIEIE.
Rudolf Krska is full professor for (Bio-) Analytics and Organic Trace Analysis at the University of Natural
Resources and Life Sciences, Vienna (BOKU). He is head of the Center for Analytical Chemistry at the
Department [FA-Tulln at BOKU. As member of JECFA (Joint Expert Committee for Food
Additives/FAO/WHO) he has evaluated the impact of trichothecene mycotoxins on humans. In 2010, he
worked for one year as a Chief of Health Canada’s Food Research Division. Prof. Rudolf Krska has
received 10 scientific awards and is (co) author of more than 300 SCI publications. Since 2015, Prof.
Krska is listed as a top 1% highly cited author in the Web of Science. He is coordinator of the European
Commission funded project MyToolBox for Integrated Mycotoxin Management in cooperation with China
with a funding volume of more than 6 Mio Euro. Krska is also Green Area Leader at the recently founded
Austrian Competence Centre for Feed and Food Quality, Safety and Innovation (FFOQSI). In 2018, he
has been jointly appointed Professor within the Institute for Global Food Security at Queen’s University,
Belfast, UK.

#wAi# Dajin YANG

WRE , ERERTENIHEH ORI —=EF
Research Scientist, China National Center for Food Safety Risk Assessment, Director of Risk Surveillance
Division 1

BRE , HRE , Bt BRSSP ORI —=EEF. SEXEFRZENIAFHEAER
BRZFERRBRFPRAEEWRANTEE. TERARBROTRISE | B T ERTREGITTIEHF
FRinE. B AREYEREMSAIEURR IERE—2EERTREARARZTENRISNIIE
HEAEL,

Dr. Yang Dajin, Research Scientist, Director of Risk Surveillance Division 1 in China National Center for
Food Safety Risk Assessment. During 2011-2012, he served as a senior visiting scholar in Ohio State
University focused on developing testing methods of naturally contaminated hazardous substances.
Recently, his research is mainly to fulfil the requirements of food analysis and formulate official testing
methods according to the composition of the foods and the general testing capability in China. He also
takes charge of the establishment of national food contamination and hazardous substances assessment
system. Nowadays, a basic theory for China food risk assessment had been found.




XUBH Yang LIU

WRAE , BTESH |, FERWAEEKRINTHARE
Research scientist, Professor, CAAS-IFST

gl e Fng, BLESn Tt RENEREAFAHIREERNER, TEAFRRAIEH AR
BRMENRSELSRAREF R ARR. ESFRFIENT3R , HFSCIHEXN52RE ( BRRD
IF18.96 ) , SKIENERRIPEFIFINSMH | TRISREFOET.
Prof. Yang Liu, a research scientist, is the Chief Scientist of National Key Research Program of
China. Prof. Liu’s lab focuses on the prevention, control and detoxification of mycotoxins in food and feed.

Prof. Liu has published 73 research papers and acquired 28 patents in recent 5 years.

Ferenc BAGI
2% | ERETEAETFERZ NG SEMRIP SR

Full Prof. University of Novi Sad, Serbia, Faculty of Agriculture, Department for Environmental and Plant

Protection

Ferenc Bagi , RIMET , #3% , Bagi#SERRETHETFEAZ TIFMHFEE 244, FerenciiZEE

FENRSER , BESRETRIERMEMRIFEEIK. BATHEHEIEE. ARRENARESIEE

I TiRE , FHEEMLMELESIN. BRTHS , ERRSSRIUZAIHAR | 3 EWRIFSETR.
Hal , ESHTFHEIEERAINEESRESEE , S52MERIMIARE | SIRSNIRZRNAIFTS |
BRZER200Z /3,

Ferenc Bagi is an experienced teacher since he is working and teaching at the University of Novi Sad,

Faculty of Agriculture for 24 years. Ferenc holds a PhD of Agriculture. He has experience in leadership:

worked as Director of Plant protection Directorate at Ministry of Agriculture and also has an experience as

a vice dean for education at the Faculty. He teaches a several courses to students on undergraduate and

postgraduate level and works as a mentor of master and Phd thesis. Beside teaching he is actively

involved in research from area of agriculture, particularly plant protection. Currently he is working on

mycotoxin mitigation during preharvest. He has participated and still participates in several national and

international research projects. During his career he participated in numerous scientific conferences and

seminars and is author or coauthor of more than 200 scientific publications.




ML Changpo SUN
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Et, ERRRNEEEERFARRR I ERERHIN TR
PhD, Assistant president of Academy of National Food and Strategic Reserves Administration; Director of
Grain and Oil Processing Research Institute

MK, BEMRR | MEERRRINREE SR FR AR ERERHINIHARAK  BRE
KFEMIFRAREERPOEE , SRR, EREESRFR|RA. "HERBZER" . "Rl
BREHY" /% ; Toxins, International Journal of Molecular ScienceZHATERER. KEIMNETERH
FRNEESEIASEENSNEMAR T SEEND KL, bhE , UREESHRHIRRIESE
AL EEESHRSHMMEENZ2SEN AL HENLHATENRALERR., ILFEToxins,
Analytical Chemistry. Applied Catalysis B : EnvironmentZHiT_ L&A RFAFRICS0RE | A5 FXREB005%
R, BRIBEFI16I0 , BINOIN ; FIEITHRESIN, KB "F+UEERSYRRSHEAXSEENEHN SH
IERIRRICIR ASEFRZERMRE.

Dr. SUN was graduated from Institute of Biotechnology, Chinese Academy of Agricultural Science (CAAS).
He is assistant president of Academy of National Food and Strategic Reserves Administration, Director of
Grain and Oil Processing Research Institute, Director of National Corn Deep Processing Industry
Technology Innovation Center, Member of International Society of Mycotoxins (ISM), Member of National
Oil and Grain Standardization Committee. His major research focuses on microbes and mycotoxins in
grain and oil, particularly on the identification of toxigenic fungi, mitigation and control of mycotoxins,
establishment of safe use strategies and technology system of mycotoxin contaminated food and feed. To
date, he has published over 50 papers in peer reviewed high impact scientific journals, including numerous
invited key reviews, such as Toxins, Analytical Chemistry, Applied Catalysis B : Environment etc. Applied
for 16 patents, 9 of them were authorized. Formulated or revised 3 standards.

X Cheng LIU

#t , FEEHTIRERREMRATRIERTE
PhD, Agrochain Research Group, RIKILT Wageningen University & Research

g , F=EHTRAZHARRERZLARR. BHETIERIKE , ERREFT=EHTIRAE
REBSMAESCERE LS. 82015 FLLK , t—BEEF=EHTRAZHARRRIKILT ( BRELWR
) BEETEHARIARREMRA , ARSMERSREREXME. % MyToolBox B , ittE
ENFHEERSRSAMUEEFAMBABEFEEIRIT. WESEK. REMSEERNSITHER
SREEDTIRINEE S EERFE.

Cheng Liu, food safety researcher at RIKILT Wageningen University and Research, The Netherlands. She
has studied in China Agricultural University, Beijing and later received a MSc diploma and PhD title from
Wageningen University, the Netherlands. Since 2015 she has been working as a postdoctoral researcher
and then a food safety researcher at RIKILT (Institute of food safety) in the Netherlands on various
mycotoxin modelling related projects. In the EU funded H2020 MyToolBox project, she works mainly on
forecasting models development and general e-platform design. Cheng is experienced in statistical
modelling, climate scenario analysis and impact modelling on global, regional and local scales.




Marlous FOCKER

BIARE | TE=EHTIRAERRR SR
PhD Candidate, RIKILT Wageningen University & Research

Marlous FockefEfT=E#fTRAZIEMLZA. , BRIRZAFERT MR EFRN—aEL
&, WHIHRSAEEES RIS E AR NARE.

Marlous Focker obtained het Master degree in Food Safety at the University of Wageningen and is now a
PhD candidate at RIKILT, the Dutch Food Safety Institute and the Business Economics group of
Wageningen University. She is currently finalising her research on cost-effective monitoring strategies for

mycotoxins.

Monique de NIJS

G

Bt , MBAEESEOMEELRELT , T=EHFTIRAFRRREMAMERSRIEYSZRER
PhD, Director EURL and scientist mycotoxins & plant toxins, RIKILT Wageningen University & Research

Monique de Nijsf#t , BRARESREMSREELIE (EURL ) £, W=EHFTIRAZMHAFEH
RR. 7R ERLIF=RBIIHERTER (NVWA ) NERIENPEESRIEYSREXRZmE
MAEFRRIE. ERY , B ER R | RfER RIS TEERNE RS,

Dr. Monique de Nijs is Director of the EU Reference Laboratory on mycotoxins & plant toxins and Scientist
Natural Toxins at RIKILT Wageningen University & Research in the Netherlands, since January 2011. She
is responsible for the scientific projects and projects on method development and validation for analysis of
mycotoxins and plant toxins in food and feed for the EURL and the Netherlands Food and Consumer
Product Safety Authority (NVWA). She is advisor to the EU workingroup on Agricultural Contaminants in
food and feed.

ENE

Songxue WANG

Et , RR , ERREEESEEREARRERERSRRATATK
PhD, Director of Grain and Oil quaility and safety, Research Institute of Academy of National Food and
Strategic Reserves Administration

FNE , #E , RR. NEERREIERSEREAR R EREZSWRAK | EEERREL
PRARBRARRSBYEEXH ERLHESTRLIFAE(SO/TC 34/SC 4 WS)BEA , EFFRELAR
ERAZRSEMESETIFA (1SO/TC 34WG20 ) BREMR , 2ERTERERFIRORAZREE
R, eERAFCITHERSER | PHEMEZSRREENSER | FENRUEFRFSERRERSN
MYEEESRANANRESES , FERBZSIRERIGHREESE, BEORETERBFSRZRAR ,
HhZEHR= , —%R—1I0 , 2018 FERIAHERERARNTEE TUBRESRRRHL—ERE—IN.
2015F RS ERBRBR TIFERS | 2016 F NIEEBLERETIEFRRIAL.

Dr. Wang Songxue is the Director of Grain and Oil quaility and safety Research Institute of Academy of
National Food and Strategic Reserves Administration, Convener of the Working Group on Mycotoxins of
the Grain and Bean Subcommittee of the Food Technology Committee in International Organization for
Standardization (ISO/TC 34/SC 4 /W8), etc. He has been engaged in technical support research for the
country's grain quality and safety for a long time. He hosted a number of national-level projects, such as
“National 863 plan”, “intergovernmental international science and technology innovation cooperation”, and
the National Natural Science Foundation, etc.. He led the development of one international ISO standard
and more than 20 national/industry technical standards. He engaged in developing more than 10 kinds of
national standard substances.




#AfE Dawei ZHANG

&1 , Romer LabsABJRIRLIG=LZTR
PhD, Senior Lab Manager, Romer Labs

IAFELT  FERSENUAEEE TZEIIEER  S5REERTEESRIONTTENERIENRE
EHE | HAEENINSHPRTIARIC R, TRIETERATSNURAZENSRIREZE, REST
BREFRMBNBSARERE , F20175EMARmer labsHhE , H#E37 7Romer labsTIBEE SR
WIRE, (FAEHERSSTE  BIAREESEASHERERRERANCIEERZRNILIR,
Dawei did his PhD in Food Science, Jiangnan University. He has more than ten years’ experience in multi-
national factory quality control area, such as Mars pet-care and Ferrero chocolate plant, served as lab
manager and QC manager. He has been responsible for establishment of Romer Labs analytical service
lab ever since 2017. He has been a speaker in several international conferences, such as the first Asia-
pacific Mycotoxin Conference, China International Food Safety Forum, etc.

HI\E Xiaoping HUANG

Bt , FRERHPLORISEE

PhD, Deputy General Manager, Innovation Center, Yili Group

BNEEL , FREREFPORISEE  RRETENMIHEREA  TENFARZEXEIT G, Smi
EMERERRIE. KREARFE. RFITWIE , AMEERIBESAREANE , PRASCESRAREN
ZE. Mgy, RERNIE. QERPESARRRLERETHEER | BERREEEREHEIMIT
HER , EROUTHZITHEER, METPERRNFRAZSRREIESHRS RESE, ERRFLIVEKE
(IDF/ISO ) IRERREER. XENHERBEARTIERSER.

Dr. Huang Xiaoping, Deputy General Manager of Yili Group Innovation Center, head of food safety risk
assessment, mainly engaged in food safety risk assessment, food microbiology control and other research.
He has worked in universities and research institutes, and has undertaken national and local scientific
research projects covering food quality and safety, food microbiology, and agricultural product processing.
He has served as a member of the National Food Safety Standards Evaluation Committee of the Ministry
of Health, an international science and technology exchange review expert of the Ministry of Science and
Technology, and a food testing laboratory review expert. He is currently a member of the Food
Authenticity and Traceability Branch of the China Food Science and Technology Society, a member of the
International Dairy Federation (IDF / ISO) Standards Committee, and a member of the US Pharmacopoeia

Dietary Protein Professional Committee.

a4t Wei YANG

ML (5£H ) BIRRE MiEFOEE

Director, Quality Control Center, Modern Farming Group

AL (£H ) BIRAFESEFROEE , BERFDIRSIEEII0FNNEZLEELK. Brifas
IO B R RFIR R, ARSI  ESHREEEGR ; KBFIEHTER. .,

Wei Yang is the Director of Quality Control Department in Modern Farming Group. He has more than 10
years' experience on raw milk safety management in Mengniu Group. Now he is responsible for the
quality control of all raw materials and fresh milk in modern farming group. Engaged to promote the quality

management system of the group and to conduct control and assessment according to group policy.
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KBA Zhongjie ZHANG
Bt , EREEIEREERERRRREEHRATK  IREEEER TESN =TT

PhD, Director of Institute for Grain Storage & Logistics, Vice Director of National Engineering Lab for Grain

Storage & Logistics

KER  BLARR FERIAZRFRIN ISR IEEL , PREESIMEARFPOMENZS5TE
#E1E  MEERRSTREEERNZMRITREESHRMK  REFECERTELL=REE. £
BENEREFENEE, TE. EE. PeER. METRE. NIEFYSSFRSEREATERR. &R
KEITRSHED. SRESISSTHEMARANBE=1RI ; 2ERSTURIKEEEETRITEER
SR, RUIBRFEFMDNTIERIERARS TR | ERRIHLSRITHEER | EMAFEERIAAR.
Zhang Zhongjie, Ph.D./Researcher, Ph.D., Agricultural Products Processing and Storage Engineering,
China Agricultural University, Postdoctoral Researcher in Environmental Science and Engineering,
Chinese Academy of Sciences Ecological Environment Research Center. He is the Director of Institute for
Grain Storage & Logistics and Vice Director of National Engineering Lab for Grain Storage & Logistics.
Mainly engaged in grain post-harvest finishing, drying, storage, energy-saving ventilation, environmental
engineering, processing of by-products and other aspects of the mechanism research, technical
equipment development and promotion. He has presided over and participated in the completion of more
than 30 provincial and ministerial-level scientific research projects; experts in the national food industry
occupational skills appraisal expert review committee, the Ministry of Agriculture agricultural products
origin processing Huimin engineering and technical service experts; national science and technology
progress award review experts; Jilin University and other part-time jobs professor.

Naresh MAGAN

RF BR  RER=FREAFNAEEFREE
Prof. , DSc Head, Applied Mycology Group Environment and AgriFood Theme, Cranfield University.

Magan#$% , FLO77TFEREEF ARG F F T2 UFIEYIRIEZ M F; 19825 D BIBEHHE
ARARGELTZU. thE1999FERIR=IFREXZNAERFHE. NEaRE%e. HE. HES
ERNEMEHSENARESSE. BRNfREREREFRARETEENEESENS FESENES
418% | FRIRSEESANEESRPEES RN IMERLUR TR REAIEIE, XLRIEEERD
HESRSHENGZE, REIFRHR(DSS). REMEER/EERFNINEMEEFNESERS.,
Magan#iE &7 7 2802 REITITIXHIEATIES (HEIF/955 ) . 20135 , e =IF/REAFEFDScK |,
LIREMMERYRPERSRAHAR.

Prof. Magan completed his BSc (Hons) Botany and MSc (Plant Pathology) at Exeter University (1977). He

then completed his PhD at Rothamsted Research (external student Reading University) in 1982. He was
awarded a DSc in 2013 by Cranfield University for his work on mycotoxins in food chains. He holds the
Chair in Applied Mycology at Cranfield University since 1999. He has been carrying out research on food
security/safety, spoilage fungi and mycotoxins and biocontrol for 35+ years. Current research includes
molecular ecology and ecophysiology of spoilage and mycotoxigenic fungi in food production systems,
especially of climate change impact factors on mycotoxins in staple commodities and the development of
intervention and prevention strategies. These include physical approaches to minimising mycotoxin
contamination, Decision Support Systems (DSS), ecophysiology of biological control agents for improved
efficacy against pests/fungal diseases. He has published 280+ peer-reviewed Journal papers (H-index of
55 [Scopus] and 72 [Google scholar]).




Ignacio Montero CASTRO

IRISEA R BB IR RS

Project and Innovation Manager, IRIS Technology Solutions

Ignacio Montero Castro@FEHIF Z Il SHEFLIKATFR AZ AL E TRIDHFEIF IN&=2 R IE TAFN
TZTEmt. Ignacioff G RIEEIMTIUREER , SRR TIE I TIRIEMIEH SRR
MEREDTFRM AR, ELEITATRAFOAMBIREFE I TIETIE3E , IBEFR TRIFFIRATT
BEE, AU , MRSRAHERIRRMBENERE. FUTIHRRES | WRARNER. ERFIXITL
H2020 , CIEN , LIFE, B2018F7HINANIRISLLE , AEAWSERE , STSFMEMERREINR A 7.
ICTRE AL LA BRI ST aRI T .

Ignacio Montero Castro is Chemical Engineer from University of Santiago de Compostela (Spain) and
Master in Process Engineering from Polytechnic University of Catalonia, Spain. Ignacio comes from a
background in process control and industrial safety, developing applied research in self-optimizing control
strategies for industrial facilities and environmental risk analysis for the Catalan department of Industry. He
spent almost 3 years on the Circular Economy unit of LEITAT Technological Centre working as R&D
engineer and technical project manager. During this period, he was responsible for management,
execution and proposal writing of Public Funded Research Projects under the different financial
International, National and Regional schemes: H2020, CIEN, LIFE. Since joining IRIS in July 2018, he has
been providing business management services to support the award, coordination and implementation of
EU funded projects on Applied Photonics, ICT & Digitalisation and Circular & Bio-economy sectors.

#EM Zhihang ZHANG
FEEEREEEASRATERETEN

Quality engineer of China Grain Reserves Group

FREIRED. 2007F2MIELE , — ENERRREETESHATIE. BRETEIREAQSICHER
BOHSREETEMER  BIXE "SERITUEARRF" | "hREUKAREF" FSIERERS.

Quality engineer. Since 2007, he has been engaged in food quality management and research. He

currently serves in the warehousing and quality management department of the Storage Management
Department of China Grain Reserves Group, and has been awarded as “National Grain Industry Technical
Experts” and “Central Enterprise Technical Experts”.




Michele SUMAN
BRRERATHALNERERTEEELHAREE

Food Safety & Authenticity Research Manager, Barilla Spa - Advanced Research Laboratories

Michele Suman B 2003 G248 Barilla Spa ATENERZESMNELMRREE. SEAMAFAZHAFTS
ONERRHF. RRRERE. RREXMY. aREMs. SRAIRIEMSENIHR. HERMRELS
B% (CEN) T/EAMR. ILSITEEXMEMMERASRLIFELRE. BEXFINEZSRESLSBERMN
R, S5ERMMESRE , EEFRSVMEIIER (I, ERSTEHE. HREESHICE. 28R
HE. MSERA. BNRESZE. BRREASSE ) TERETEEER. 558564%E , 2MEE
LBOXREFIEREAS , EERITI ERFRT80/EIEN.

Michele Suman is Food Safety & Authenticity Research Manager in Barilla Spa company since 2003. Here

he has been working in an international contest with public and private research centers\organizations on
research projects within the field of food chemistry, food safety-quality-authenticity, food contact materials,
sensing and mass spectrometry applications for food products. He is member of working groups in
European Committee for Standardization (CEN) and Chair of the ILSI Process Related Compounds &
Natural Toxins Task Force; Leader in the Food Safety Section of Italian National Cluster Agrifood, member
of the Board of Mass Spectrometry Division — Italian Chemistry Society; He has been involved in various
National/European Funded Projects and has developed experience in academic teaching activities,
masters\PhD projects supervision, coordination/chairmanship of international conferences (Recent
Advances in Food Analysis, World Mycotoxins Forum, FoodIntegrity, MS Food Day, Rapid Methods
Europe, International Mass Spectrometry Conference...). His scientific production is documented by six
book chapters, 130 contributions at national and international conferences and 80 papers in international
ISI journals.

Veronika NAGL

Bt HARRER , BRBEHEPD
PhD, Scientist, BIOMIN Research Center

Veronika NagiZBIOMINABEIEFOHRIFR , FREESESEFMIIIMAFRIE. Veronika NaglE7E
FHHABEAZZIBESE. BE, WERIEMRAR (HENERATREEGRNERT ) NRET
B ZEHBRSRAPTREREELTZU, WIRARERRFRETLC-MS | MSIEMIREHE | Eid
REFEHIEHREERSRAMCETE. 20145 , #IIABIOMINFARHL , TERRFEEHARR/IES
R EYFPR D FRR AR AR S L3R RIS .

Veronika Nagl is Scientist at the BIOMIN Research Center in Tulln (Austria) and leading a research
project in the field of mycotoxin toxicology. Veronika Nagl studied Veterinary Medicine at the University of
Veterinary Medicine, Vienna. Thereafter, she did her PhD in the Christian Doppler Laboratory for
Mycotoxin Metabolism at the Department of Agrobiotechnology (University of Natural Resources and Life
Sciences, Vienna). Her studies focused on the development of LC-MS/MS based biomarker methods to
elucidate the metabolism of masked mycotoxins in rats and pigs. In 2014, she joined the BIOMIN
Research Center, where her main research topics are the investigation of molecular effects of Fusarium
mycotoxins in livestock species and their subsequent utilization for biomarker development with special
emphasis on pigs.




F£%£ Jinquan WANG

Bt , FERVAEFERARA BYEFRSERAREEE
PhD, Director of Pet Nutrition and Food Research, CAAS-FRI

Fee, Bt BRRIN , FERIAFRERARAH AR SRR SMALNERHRET | PE
RANBESEMSRAKSLIN=EE , BRARMENEFRSERAREEE. WERHHE-RE
SF£ Horizon2020EFRE{EIRE (Safe Food and Feed through an Integrated ToolBox for Mycotoxin
Management) ; +=AERERFRITLIE (2016-2019) (HE-RBFNERSREMHSXERA
KAHR) | RURNBKRFRRELXLME (FRBESHESHFRERETN) . RUKRES (1Y
AREEDE) EMEBEAZ—, 2000FLSRHFRBRIRMERERFRITLY. ERFHRBCCGREA, Rk
HUBImME. EREFESFNIETERESTNASREFTI0 RIA. HRRPEFARICIL0RE |
HHIRFATELR , wE2M , BIRPARNERRIBPEF 5 T, RETPRE2A,

Wang Jinquan, Ph.D., senior agronomist, Researcher of the new feed resource research and application
innovation team of the Feed Research Institute of the Chinese Academy of Agricultural Sciences, Director
of the joint laboratory of China-EU Feed Mold Toxin Detoxification Technology, Director of the Pet Nutrition
and Food Research Office of the Feed Research Institute. He is currently chairing the China-EU Horizon
2020 International Cooperation Project "Safe Food and Feed through an Integrated ToolBox for Mycotoxin
Management"; 13th Five-Year National Key R&D Program (2016-2019) "China-EU Joint Technology of
Feeding Mycotoxins Biodetoxification Research"; Agricultural Products Quality and Safety Project of the
Ministry of Agriculture and Rural Affairs, "Evaluation of the Effectiveness of Feed Mycotoxins
Detoxification Products™. One of the drafters of the Regulations on the Administration of Pet Feed in the
Ministry of Agriculture and Rural Affairs. Since 2000, he has undertaken more than 40 projects including
the State Key Research and Development Program of the Ministry of Science and Technology, the
National Science and Technology Research Project, the Ministry of Agriculture Financial Project, the China
Scholarship Council and the Beijing Natural Science Fund Project, etc. He has published more than 40
academic papers in both Chinese and English. He has been the writer and editors of scientific books. He
has been the first inventor of 5 authorized patents and won 2 provincial and ministerial awards.

FEKE Qingwei WANG

-

D)

Bt , BEE (FEK ) KARZHE
PhD, Technical Manager, BIOMIN China

W AN i, ER (PER) BAGE , EER AN DA RS T,

BV FRERIAZNIRR S R EFRSERRZEW , RETFU. BEItEERZREANEES
THE , RERBURREAHAR. —ENFEEEFNNARTAREEEERBEERANHE , BRIt
RRSCHEX10RFS.

Dr Wang Qing Wei,Ph.D., BIOMIN (China) technical manager, responsible for feed mill technical support.
Dr. Wang was graduated from China Agricultural University, majored in animal nutrition and feed science,
and had been a formulator of starter and nursery feed in Beijing Resource Yijia Group. His research
interests are focused on new antimicrobial agents development and gastrointestinal health regulation. He
has published more than 10 SCI papers.




Gerd SCHATZMAYR

Bt , THEEMLT , AR  BEBHRPL
PhD, MBA, R&D Director, BIOMIN Research Center

Gerd Schatzmayr ETHEEBHNERTRSEHMFKRE (BOKU ) ZIRBHMESEMRA , £ IFA-
Tulln SERl T FFAREBES ZRSARREIEBEIEI. 19995 , NN BIOMIN IE{ERAMB RS
A 25T ERSERSWHNSMIE. 2003FH{Ea7 BIOMIN EIFEIERARNMADE , AR
EEMAMAEN , FERNERSB/MERT I HIET — TR T AR SmE R~ MAIIE. 20065
ES | EEIFMZFASNESW EFHTTS0REH | (FMFESHEFERRIL00SRIE. HRMINEF].
B20185FtE , {thak15 T Al ETRFOIHTTT AR TR SRR AL

Dr. Gerd Schatzmayr studied Food Science and Biotechnology at the University for Natural Resources

and Life Sciences in Vienna (BOKU). His did his PhD thesis on the development of a fermentation process
for an anaerobic mycotoxin detoxifying bacterium at the IFA-Tulln. In 1999 he joined BIOMIN as R&D
project leader, where he coordinated various projects in the field of mycotoxin detoxification. In 2003 he
was appointed to R&D-director of BIOMIN Innovative Animal Nutrition GmbH. In this position he was
overseeing all R&D activities and he coordinated a project on the development of a probiotic product for
poultry in the a 6th framework program of the European Commission. Since 2006 he is Director of
BIOMINs world wide research activities. He gave more than 50 lectures at international scientific
congresses and conferences and is author and co-author of more than 100 articles, publications and
patents. Since 2018 he holds a MBA degree on Entrepreneurship and Innovation

38 Guangtao ZHANG

Bt , BReRERTehOSEfRERE
PhD, Head of Research, Mars Global Food Safety Center

DAL ) T 2000 R FRERSRAAFU S RADSEES L, MIEEELBITALES T ISR

TIBENHELZML. KIEERRRAEHTELENR. EIMABEKZA , tEEERARIIEFBRMA
EXTETEOASENEIIND FERTt. tNEERRNSERT =PUIABERN/ D FEY. MEE
EMARFEFIRET T — MM FLRE | X AZEFRAYRRINBNEREARTS . Bal, KEL
EEEREKERZEFOMREE. HHARNETEEEERSRER | ERPMEYREHITEIIER
UHRNER , SmERIENATE , DN AR FPEmR 2.
Guangtao Zhang received his Bachelor of Science in chemistry from University of Science and
Technology of China (USTC). He holds a master's degree and a PhD in organic chemistry from the
University of Washington. He undertook his post-doctoral training at Cornell University. Prior to joining
Mars, he was Assistant Professor at Mount Sinai School of Medicine, undertaking research on structure-
based small molecule drug discovery, targeting compounds with the potential to be therapeutic agents for
triple negative breast cancer. He also built a medicinal chemistry laboratory as part of a drug discovery
program in Jilin University. He is currently Head of Research at Mars Global Food Safety Center. His
research interests include mycotoxin risk management, microbial risk management in food, allergen
management, food fraud detection and prevention, and applied and operational food safety.




BE  Xia FAN

Bt ERENREEEREPO (LR ) ESaIEE
PhD, Executive deputy director, China National Feed Quality Control Center

B, PERIAFRRIFRERESHNRARARARR , MEESID , EENFEHEELZE RGN
BATGHNMALE. HMEEREHNRERERESO (IbR ) BEEIEE. FEREA , AFRERPOET
o= AEEET(F. XEETRMFREENENNERR  SF—ES5ANRERSRERXTE, B
RIRN AR RAENRER S S ERIMERSIERS.

Xia Fan, Ph.D., a Research Scientist of Agricultural Quality Standards and Testing Technology Institute of

Chinese Academy of Agricultural Sciences. She is mainly engaged in research on feed quality safety and
testing technology. She is currently the Deputy Director of the National Feed Quality Supervision and
Inspection Center (Beijing), and is responsible for the daily management of the National Central
Laboratory. Dr. Fan is also a member of the feed monitoring team. She has been involved in feed quality
and safety supervision for many years and has provided relevant support services for the Ministry of
Agriculture and Rural Development to carry out feed quality and safety supervision.
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Abbreviations for Affiliations in China

Ministry of Science and Technology of the People's Republic of China

MOST
HhiE ARHAIERIFRAER
ASAG Academy of National Food and Strategic Reserves Administration
EFRRRIEEEEREHRR
CFSA China National Center for Food Safety Risk Assessment
ERERTENEITFEHO
CAAS-IEST Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences
PERIEF R mINTHARET
CAAS-FRI Feed Research Institute, Chinese Academy of Agricultural Sciences

FREAA R B AR AT

China National Feed Quality Control Center, Institute of Quality Standard and
CAAS-CNFQCC Testing Technology for Agro-Products of CAAS

ERFRRISEHR O

China Grain Reserves Group

P EEEREEEFERAE

EU-China Culture and Economy Commission

MBFEZF N ERS

Sinograin

EUCNC
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