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FOODBALT 2011

Dear participants,

On behalf of Faculty of Food Technology of Latviaitkrsity of Agriculture it's my pleasure
to welcome you to'BBaltic Conference on Food Science and Technold@@BBALT-2011
“Innovations for Food Science and Production”.

The theme -nnovations for food science and productierensures that food researchers,
Master and Doctor level students and visitors happortunity to examine and to discuss
relevant and current topics. This Conference gugeall the opportunity to share ideas and to
continue to improve the way we do the researcloaal fscience.

The Conference Organising Committee has createdogrgmme including 4 key note
speeches, 27 oral presentations during 6 sessimhpaster sessions. We trust you will find
the programme informative, stimulating and an oppuoty to create new ideas.

I would like to express my very sincere and perktmanks to the Organising Committee for
their hard work and administrative support so neagsto make 8 Baltic Conference on
Food Science and Technology a great success. liticaddl would like to thank all of my
colleagues who were involved in the review of papergain without whom, the review
process would have been an absolute impossiblésol wish to thank the ESF project
“Formation of the Research Group in Food Scienae”financial support of Conference
organisation.

I welcome you to Conference and | hope that evergthwill meet or exceed your
expectations and you will enjoy your stay at Jedgav

Inga Ciprovica
Dean of Faculty of Food Technology
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