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FCFM 2021
The International Conference on Food Chemistry and Food

Microbiology (FCFM 2021) will be held from May 29-31, 2021

in Guilin, China. FCFM 2021 will cover issues on Food Science

& Technology, Food Microbiology, Novel Food Engineering

Techniques, Human Health in Probiotics, Advanced Food

Analysis Technologies, Molecular Nutrition, Food Science and

Food Business, etc. It dedicates to creating a stage for

exchanging the latest research results and sharing the advanced

research methods.

CALL FOR
PAPERS

C o n f e r e n c e D a t e : May 29-31, 2021

V e n u e : Guilin, China

R e g i s t r a t i o n D e a d I i n e : May 29, 2021

Publication and Presentation

Publication:Open Access Journal.
Index: CNKI and Google Scholar
Note: If you want to present your research results but do NOT wish to
publish a paper, you may simply submit an Abstract to our Registration
System.

Venue
Located in the northeast of Guangxi Zhuang Autonomous Region in
south China, Guilin is considered to be the pearl of China's thriving
tourist industry on account of the natural beauty and historic
treasures. Covering an area of about 27,800 square kilometers
(10,734 square miles), the city is rather compact when compared
with other major tourist cities in the country. The stunning
landscape in which the city is situated has a kind of magic that is all
its own. The strangely shaped hills or karsts, with the verdant
vegetation ranging from bamboos to conifers together with crystal
clear waters and wonderful caves make the city such an appealing
destination. It is also an important cultural city with a history of
more than 2,000 years. The city has been the political, economic and
cultural center of Guangxi since the Northern Song Dynasty
(960-1127).

Topics of interest for
submission include,but
are not limited to：
Food Science & Technology
Food Biotechnology and Nutrition
Food Microbiology
Food Chemistry
Novel Food Engineering Techniques
Microbial Aspects of Food Quality and Spoilage
Human Health in Probiotics
Advanced Food Packaging Technologies
Advanced Food Analysis Technologies
Nano Technology in Food Industry
Food Toxicology
Molecular Nutrition
Food Testing and Quality Control
Food Science and Food Business
Mass Spectrometry in Food Technology and
Nutrigenomics
Chemistry of foods
Handling techniques
Efficient storage practices
Novel preservation methods
Application of nanotechnology
Chemical composition of food
Food biochemistry and food processing
Analytical methods for food components
Bioactive constituents, micronutrients, food additives
and ingredients
Antioxidants and lipid oxidation in foods
Food structure, flavor and quality
Food contamination
Food mycology
Microbial ecology of foods
Thermal processing
Liquid concentration
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