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2024 Food and Drug Analysis Symposium — Trace of Analysis
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This conference invites outstanding leaders and scholars from
industry, government, and academia in the field of food inspection
to give wonderful and informative international lectures in Fu Jen
Catholic University. The lectures are divided into two stages:
morning and afternoon. The first session in the morning was to
invite Keith R Cadwallader to give an international lecture on the
topic Dynamic flavor — accurate monitoring of odor-important
compounds generated, retained, and lost during processing. The
speaker’s incisive explanation put the participants in an
international academic Hall, the second speaker was Professor Lai

Chien-Chen from National Chung Hsing University, who talked



about the application of mass spectrometry in food plastidology,
giving participants new insights and knowledge from different
aspects. The afternoon session was divided into four major
themes, namely analytical science, microbial and virus analysis,
food analysis and rapid analysis. Multiple speakers were invited to
share research results and provide new knowledge to participants
on different topics. The topics of the two speakers on analytical
science are very innovative. One is the application of
electrochemical analysis, and the other is the development of drug
blood concentration analysis technology. Both are very novel
topics. In terms of microorganisms and viruses, there are
explanations on quality management in microbiology laboratories,
as well as how to test of Burkholderia gladioli, the protagonist of
this year's major food safety incident. Food analysis includes
hyperspectral imaging defect detection technology in food safety,
such as using spectrum to assist food grading and quality control
testing to check people's health; and the characteristic analysis
and detection of aquatic food allergens introduce us to the
characteristics of allergenic proteins, and describes reliable
detection methods to help allergic patients avoid accidental

ingestion. The theme of rapid analysis incorporates the popular Al
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concept today, combining spectral and spectral imaging
technology with machine learning and applying it to the food and
agricultural industries. In addition, it also introduces how
laboratory chip devices can be used in environmental monitoring
and disease diagnosis, allowing emerging Technology serves
mankind and demonstrates the progress of today's technological
development to attendees. In addition to keynote speeches, a
poster paper competition and exhibition were held during this
seminar. The published papers covered topics such as food
analysis, pharmacy, and biomedicine. Participants learned from
each other through discussions with the presenters and learned
something from each other. This seminar had a total of 31 poster
papers, 8 keynote speeches and 2 Keynote speeches, with 206
participants, and it ended successfully.
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Dynamic flavor — accurate monitoring of
odor-important compounds generated,
retained, and lost during processing
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Exploring metal-organic frameworks for
electrochemical sensing and sample
preparation toward analytical
application
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accurate monitoring of odor-important compounds generated, retained, and lost
during processing

Flavor Dynamics - Accurg

Monitoring of Odor-Import
Compounds Generated, Re

and Lost During Processi

Keith Cadwallader

AOAC International, Taiwan Section
October 18, 2024
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