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WORKSHOP worksHor I R R

MULTICULTURALISM OF A GLOBAL
SOCIETY. DIETITIAN-NUTRITIONIST!
AS FUEL TOWARDS CHANGE.

'WATER, HYDRATION AND FLUID FOR
SUSTAINABLE HEALTH: WHAT DO WE
KNOW? EFAD

Cairperson Jan Revengo e Comsurtnapopoutsakis || ahwrsehica Angel Papada

Water the forgotten nutrient.

Anne de Looy. UK
Yes! Local Food All Year Round - Is

It Realistic ; Even Desirable? Fluid intake in Europe — how can we

measure water and fluid intake and
Sandra Matheson. Canada applicability to current
recommendations?

Joan Gandy. UK

845 - 1015 Going to Sustainable Eating:
Importance of fluid intake
Strategies to Curb Food Waste in
Healthcare Food Services. ‘consumption data for public health.

Tiffany Yeung. Canada Isabelle Guelinckx. France

The role of dietitians and dietitian

"rl'lill;:ﬂ:n: :’n re:::lam:lv Hydration and vasopressin, from

consul : ion and public policy regulator to disease predictor for

advocacy: making a difference for diabetes and cardio-metabolic risk.

a sustainable, healthy food

ly.
supply. Olle Melander. Sweden
Pat Vanderkooy. Canada

FOOD BANKS. Difficulties in Hydration: Knowledge, Attitudes,
maintaining the principles of

and continuing professional
solidarity, sustainability and development of dietitians.
healthy diet

Paz Redondo. Spain Pauline Douglas. Ireland

Raquel Berndcer Susana Menal-Puey a McCullough Helena Avila
Why to plan your menus? For your health and
- v World Innovation in Food and Diet related modulation of the gut for the planet: planning is key to avoid food
10:15 - 10:45 Nutrition: A Dietitian’s dream or
nightmare? microbiota for a sustainable healthy waste, and eating in a nutritionally balanced
status. GUT MICROBIOTA ‘way is as well more responsible for our
Claire Cronler. Canada Francisco Guarner. Spain planet. X NESTLE
Anabel Aragén. Spain

AUDITORIUM GARCIA LORCA - Plenary Session

Suzan Tuinier
10:45 - 11:30

1130 - 1200 Coffee and fruit break, exhibition and poster viewing
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ROUND TABLE ROUND TABLE WORKSHOP WORKSHOP ROUND TABLE ROUND TABLE ROUND TABLE

NUTRITIONAL ASPECTS OF UNESCO
INTANGIBLE CULTURAL HERITAGE IN
‘WASHOKU’ (JAPANESE DIET) AND
THE ‘MEDITERRANEAN’ DIET.
AJINOMOTO

Chairperson Carole Middleton José Miguel Martinez Rebeca Rodriguez _ Claudia Boleurs Kumiko Ninomiya

Importance of protein and amino
acids in relation to the Japanese
diet.

Yasuhiko Kido. Japan

1200 - 13:30 Scientific nutritional interventions
based on the Mediterranean diet

1. Alfredo Martinez. Spain.

Umami Tasting Session. What is
umami? - Training yourself to
identify umami. Hideki
Matsuhisa
Spain

Chairperson Teresa Rodrigues M2 José Ibafiez Ylva Mattsson Célia Craveiro

1330 - 1400 You are the change — the HORECA channel and How food infl h d planet
woman's body as a sustainable sustainability: ALICIA Foundation MW fooc influences human and planet - co iy e nts, achievements and
. ety health. VP CONSULTORIA NUTRICIONAL

Ardrein Naves. Brazil actions. NESTLE Pedro
Mor Duani. Israel Nuria May. Spain Ruiz. Spain

Sustainability in Nestle Spain:

14:00 - 1545 Lunch, exhibition and poster viewing



AUDITOR ARCIA AUDITOR A
ROOM ANDA
ORCA DE FALLA
ROUND TABLE SYMPOSIUM ORAL COMMUNICATIONS
MULTICULTURALISM OF A GLOBAL STRENGTHS AND WEAKNESSES
SOCIETY. FROM GLOBAL TO OF DIETARY INTAKE SURVEYS:
LOCAL. SUSTAINABLE DIETARY AN OVERVIEW
PATTERNS: FEASIBLE AND FEN (FUNDACION ESPANOLA
POSSIBLE PARA LA NUTRICION)
Chairperson Oscar Picazo José Manuel Avila Rodrigo Martinez
The benefits of a Prudent dietary COMPARISON OF NATIONAL
pattern. FOOD CONSUMPTION SURVEY

Maira Bes Rastrollo. Spain

Nordic Diets: a sustainable
approach to healthy diets?

1545 - 17:15
Inge Tetens. Denmark
Sustainability of Vegetarian Diets.
Joan Sabaté. USA
Mediterranean Diet as a
sustainable dietary pattern”
Maira Bes Rastrollo. Spain
17:15 - 17:45
Chairperson
18:00 - 18:30
Chairperson
18:30 - 19:00
19:00 - 20:00

METHODS: AN OVERVIEW.
Inge Huybrechts. France

FOOD CONSUMPTION AND
COMPOSITIONAL DATABASES
FOR DIETARY SURVEYS:
EUROFIR AS A MODEL” —
WOULD THIS WORK?
Paul M. Finglas. UK

ANALYSIS AND SCORES
'CONCERNING DIETARY
PATTERNS. Alfredo Martinez.
Spain.

DIETARY SURVEYS IN SPAIN:
THE ANIBES STUDY AS A
MODEL. Gregorio Varela-

Moreiras. Spain.

INNOVATIVE APPROACHES TO
PRACTICE EDUCATION DELIVERY:
SUSTAINING THE FUTURE OF
DIETETIC EDUCATION. BDA

Outlining the current UK dietetic
education system and the
premise for the project.

Fiona McCullough. UK

Project delivery, lead by

Fiona Moor and Judy Lawrence.
UK

Project impact and sustainability
of the profession: Creating the
advanced practitioners of the
future.

Fiona McCullough. UK

Round table discussions and
feedback.
AUD
e and ere we go
ogre and Pla

INTER-PROFESSIONAL EDUCATION.

Sylvia Escott-Stump, Niva Shapira and
Marsha Sharp. ICDA.

OR ARCIA LORCA - P
Marsha Sharp
e alie d O

ROUND TABLE

Kristian Buhring

ROUND TABLE

Wineke Remijnse

ROUND TABLE

Katie Brown



8:45

12:00

15:45

- 10:45

- 14:00

- 17:45

ORAL COMMUNICATIONS
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NUTRITION EDUCATION
Chairperson Rodrigo Martinez TITLE Name Surename
1 Nutrition education 0052 |FAMILY MEALTIME: HOMESTYLES INSTRUCTIONAL GUIDE AND MINI-PHONE COUNSELING SESSION PROMOTE BEHAVIOR CHANGE Carol :‘r’;:'benner
2 Nutrition education 0-055  |CAN WE KEEP JAPANESE STYLE WASHOKU ? ~ INTAKE RICE MODERATELY PROGRAM™ Akiyo Shiohara
3 Nutrition education 0056 |CRITICAL REASONING FOR DIETICIANS; INNOVATING THE PROFESSION Halime Ozturk
4 Nutrition education 0-058  |POSITIVE OUTCOMES OF A STRUCTURED NUTRITION EDUCATION PROGRAM IN PRESCHOOLS Claudia Sealey-Potts
s Nutrition education 0060 | ANUTRITION EDUCATION PROGRAMME FOR SAUDI ADOLESCENTS INVOLVING INTERACTIVE COOKING ACTIVITIES WITH THEIR MOTHERS LEADSTOA | ol
CHANGE IN FOOD PURCHASED AND FOOD INTAKE. v ofiinson
6 Nutrition education 0061  |FOOD SKILLS AMONG PORTUGUESE ADOLESCENTS: ASSOCIATIONS WITH FOOD FREQUENCY AND PSYCHOLOGICAL VARIABLES Vania Costa
N ) NUTRITION EDUCATION FOR NURSES AND THERAPISTS FROM THE HOME-VISITING NURSE SYSTEM, AND HOME HELPERS FROM THE HOME-VISITING )
7 Nutrition education 0-062 Yoko Takeuchi
HELPER SYSTEM.
N ) THE MEALTIME MANAGEMENT EDUCATION AND TRAINING VIDEO IS PERCEIVED TO BE USEFUL AND BENEFICIAL BY STAFF WORKING IN LONG TERM )
8 Nutrition education 0-059 CARE Allison Cammer
TEACHING, EDUCATION AND TRAINING OF THE DIETITIAN-NUTRITIONIST AND REGULATION OF THE PROFESSION
Chairperson Rebeca Rodriguez TITLE Name Surename
1 Teaching, Education and Training of |\ ) |1ye pEVELOPMENT OF THE DIET-COMMS TRAINING PACKAGE; SUPPORTING EFFECTIVE COMMUNICATION SKILLS WITHIN DIETETIC CONSULTATIONS.  |Kirsten Whitehead
the Dietitian-Nutritionist
Teaching, Education and Training of .
2 e, on an 0073 |APILOT STUDY TO EVALUATE DIETETIC STUDENT PLACEMENT CASE MIX EXPOSURE Mealey Elaine
the Dietitian-Nutritionist
3 Teaching, Education and Training of |, ;) |\pe NUTRITION AND DIETETIC STUDENTS PREPARED TO BE EFFECTIVE INTERPROFESSIONAL TEAM LEADERS? Natalie Carrier
the Dietitian-Nutritionist
Teaching, Education and Training of
4 eaching, Education and Training of |, 475 |E|GHT YEARS AND COUNTING: OBSERVATIONS ON THE DIETETIC OSCE EXAM AND PLACEMENT OUTCOME. Tracey Parkin
the Dietitian-Nutritionist
5 Teaching, Education and Training of | ;0 |\/\ne0) ReCIPES PROVIDE AN IDEAL WAY OF BOTH PROMOTING HEALTHY EATING AND FOR RECOVERING OUR CULINARY TRADITIONS EvaMaria | oocastro
the Dietitian-Nutritionist Lopez
Teaching, Education and Training of
6 eaching, Education and Training of |, 577 | APPLICATION OF JAPANESE EXPERIENCE FOR ESTABLISHMENT OF NUTRITION BACHELOR COURSE AND DIETITIAN SYSTEM IN VIETNAM Miki Miyoshi
the Dietitian-Nutritionist
7 Teaching, Education and Training of | o0 |5\ GMENTING EDUCATION AND TRAINING OF NUTRITION PROFESSIONALS USING TECHNOLOGY: STUDIES IN JAPAN & ISRAEL Rebecca Brody
the Dietitian-Nutritionist
Regulation of the profession of th -
8 D?:t‘i’tiaar':;:triti::i:‘: ession oTthe  10.033 DEVELOPING A NEW NATIONAL NUTRITION AND DIETETICS DEGREE PROGRAM IN PURSUANCE OF AN OUTCOMES-BASED QUALITY ASSURANCE SYSTEM |Adela Cristeta ::u';'l‘"ab“
Regulation of the profession of the
9 oBU 3 e 0079  |AMODEL FOR SELF-REGULATION OF THE PROFESSION: A DIETETIC CREDENTIALING COUNCIL Robynne |Snell
Dietitian-Nutritionist
0 Regulation of the profession of the | |A PROJECT BY THE BRITISH DIETETIC ASSOCIATION TO PRODUCE AN EVIDENCE BASED RESOURCE TO SUPPORT SAFE STAFFING AND SAFE WORKLOADS IN| ot
Dietitian-Nutritionist : DIETETIC SERVICES IN THE UK i !
RESEARCH ON BASIC AND APPLIED NUTRITION AND NEW FOODS AND FOOD TECHNOLOGY
Chairperson Rodrigo Martinez TITLE Name Surename
1 :ﬁ:::::: on basic and applied 0-065  |GLUCAGON-LIKE PEPTIDE-1 AND FOOD REWARD: A DIALOGUE BETWEEN THE GUT AND THE BRAIN Bodnaruc :,:::;"d'a
2 :z:::::: on basic and applied 0-067 TEENS AS TEACHERS IN THE GARDEN: EFFECTS ON YOUTH VEGETABLE INTAKE AND PREFERENCE Virginia Bolshakova
3 :ﬁ:::::: on basic and applied 0-069 EXPERIMENTAL MODELS OF LEIGH SYNDROME FRENCH CANADIAN VARIANT: IMPACT OF INFLAMMATORY AND NUTRITIONAL STRESS Chantal Bemeur
i i Martinez de
4 Research on basic and applied 0-070  |THE FAT BENEFITS OF NUTRIENT MALABSORPTION IN OBESE PATIENTS WITH TYPE 2 DIABETES Lucia inez
nutrition la Escalera
Research on basic and applied
5 "E:::':n on basic and applie 0-081 PROTEIN INTAKE AND DIETARY PROTEIN QUALITY OF ADULTS: URBAN AND RURAL DISPARITY IN TURKEY. Burcu Aksoy
6 New foods and Food Technology ~ |0-049  |PROXIMATE COMPOSITION AND SHELF-LIFE OF SOUS-VIDE MACKEREL Hande Dogruyol
7 New foods and Food Technology ~ |0-050  |RAPESEED OIL AND SEA BUCKTHORN, NATURAL INGREDIENTS TO PREVENT LIPID OXIDATION IN PROCESSED MEAT Lucia 23::’::“
8 New foods and Food Technology ~ |0-051  |EFFECT OF MICROWAVE IRRADIATION VS HEATING BY CONVENTIONAL METHOD ON THE EGG WHITE ANTIGENICITY Hanane Kaddouri




