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*Corresponding symposium organizer: 
1Michael C. Qian, Department of Food Science and Technology, Oregon State University, Corvallis, OR 97330, U.S.A., Phone: 1-541-737-9114; michael.qian@oregonstate.edu 

Description: 
Fermentation is no doubt one of earliest green chemistry practices of mankind to preserve food. In the modern society, fermented food and beverage still carry a huge weight in the economy of many Pacific rim countries, and flavor and bioactive compounds are active research areas. This symposium will focus: 1). Flavor chemistry of fermented foods, including flavor and off-flavor characterization and identification, flavor generation during fermentation and storage, 2). The chemistry and biochemistry aspects of bio-active compounds, including chemical identification of bioactive compounds in fermented foods, metabolism of bioactive compounds, and mechanism of fermented foods in preventing disease and improving human health. 3). Analytical chemistry aspect, including new development in sample preparation, chromatography, identification and structural elucidation.
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3The Chinese University of Hong Kong, Food and Nutritional Sciences Program, School of Life Sciences, Shatin, N.T., Hong Kong.  zhenyuchen@cuhk.edu.hk
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