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Sri Sathya Sai Institute of Higher Learning (Deemed tdrideersity) -
offers valuebased educationfree of charge to studentsrrespective of I
income, religion or region, to mould them into individuals of integrity and il Thesalh e Salei
character.lt was recognized as Deemed to be University in the year 1981. CBBR, UM, Mauritius
The Institute has matained a consistently high standard of academic Dr. Satyanarayana Labani
excellence throughout the yearst offers Undergraduate, Postgraduate, ICMRNICPR, Noida, U.P.
Professional and Research Programf®ur campuses, with its headquarters Dr. H. V.Batra
in Prasanthi Nilayam, Puttaparthi, Andhra Pradesh. Mysore
Dr. K. R. Anilakumar
About the Department DFRL, DRDO, Mysore
Dr. Sunil Menon
The department endeavors to equip students with the knowledge and Functional Medicine Expert, UK
skills for understanding the role of nutrition in health and diseases and be an Dr. Lalini Reddy

active contributor to the social wel f@UkCapgefown e
program in Home Scieneeas initiated in 1976 and it expanded into a Rost Prof. T. N. Lakhanpal
graduate program in June 1985 offering MSc in Home Science with IIHS, HPUH'maChalpradeSh
specialization in Food Science and Nutrition. With a view to open wider Dr. Pallavi Vedantam

) . i MSKCCNew York
avenues for students in the fagrowing foodbased industry, the Dr. A. Laxmaiah,

depatment initiated another specialization, Food Technology, at MSc level NIN, Hyderabad

in June 2007. The MPhil and PhD research program in Food Science & Dr. Parvathi U . lyer

Nutrition and Food technology were initiated in the academic year 2008 FEHI New Delhi

2009. In the year 2015, the department wasaened as Food and Nutritional Prof. Kavitha Waghray

Sciences. Currently it offers courses in B.Sc. Food and Nutritional Sciences, OU, Hyderabad

M.Sc. Food and Nutritional Sciences (with specialization in Applied Nutrition Dr. D. Jayashree

& Food Technology) along with Ph.D. program. CEOAyurvedasramam, Chennai
Dr. Padma Venkat

About the conferance TDU, Bangalore

The Il nt er nat i on aSpecia&d, nAyervedicn and on ‘

Innovative Foods and Nutrition{ ! L C22R 9 bdziNR ) dzYYAUGQ 6{! LCb{% ~an
to be held on 18 and 17 February 2018 will provide a unique learning

platform focusing on an interdisciplinary themighis event seeks to integrate

the valuable ancient knowledge of Ayurvedic nutrition with the modern

specialsed nutritional perspectives and the recent innovations in foods using

modern technology.This integrative approach aims texplore holistic

solutions for food and nutrition challenge® ensure optimal nutrition and

longevity for the present and future generations.

Target audience

Participation is suitable for Academicians, Scientists, Dieticians,
Nutritionist, Industrialists, Food Innovators & Entrepreneurs, Agriculturalists,
Research scholars and Students in the field of Food Science & Nutrition, Food
processing and Technology, li@ary Specialists, Publleealth, and other
related fields.



Themes for the conference

Specialised, Holistic &
Integrative Nutrition

AFunctional foods &
nutrition

ANutrigenomics

ANutritional
epidemiology

Current Research

Techniques in Food &

Nutritional Sciences

ANutritional O‘L
metabolomics

AAdvances in food
diagnostics

ANutritional analysis
tools & software

Call forabstracts

Indian Food Culture & Vedic

O Nutrition

AFood ethics
AHealth benefits of Indian
cuisine & food ingredients

Emerging & Novel Food
Processing & Preservation
O Technologies

Alnnovative food packaging
AFood by-products utilization
AGreen food processing

ARTE traditional foods
AAyurvedic/ Medicinal foods
ANovel culinary foods

Abstracts for oral/poster presentation should be mailed to
saifns2018@gmail.conon or before 20" January 2018 Guidelines for
oral/poster presentation and registration form are available on
http://www.sssihl.edu.in/ . Only one presentation will be accepted per
registration.Best poster and oral presentation awandill be given.

Futuristic Food Zone

A platform to showcaseand highlightdifferent categories of foods
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such as ancient food grains, eft@endly foods, organic foods, innovative
foods etc, and sustainable food cultivation and consumption practices that
are emerging as safe and healthyrids for the future.
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About Anantapur

Anantapur is the second largest district in India and is located in the S@estern part
of Andhra Pradesh state. There are many places of historical, geographical and religious
interests near the city. The University headquarters is located at PrasdNitayam,
Puttaparthi which also has many places worth seeing.

Additional details of the places of attraction can be found at:
https://www.tripadvisor.in/Attractionsg2295143ActivitiesAnantapur Anantapur_District Andhra Pradesh.html
https://www.tripadvisor.in/Attractionsg1155906ActivitiesPuttaparthi Anantapur_District Andhra Prad
esh.html

Accommodation

Due to limited accommodation available in the college campus, participants are
requested to book their own accommodation in the hotels well in advance. Various categories
of Hotels starting from 3 Stars are there in and arodméntapur.Few are suggested below

These hotels offer 10 % conference discount to registered delegates

Anantapur Puttaparthi (80 km fromAnantapur)
Masineni Grand Prasanthi Nivasam
www.hotelmasinenigrand.com www.prasanthinilayam.in
Pasupala Grand Sai Maa Hotel & Residency
www.hotelpasupalagrand.com www.saimaahotels.com

Prasad Residenc§8554 230555 Om Hotel www.omhotel.in

Prasad Regene®8554 239333, Hotel Sai Heritage9341921835,
08554249333 9440543799

Sree Balaji Residendy8554 222255,

9440155899

Hotel SR Gran@7995561344
Hotel Rajahamsa8309176448
Emerald Residene(8554 274898

Contact Details

Dr. N. Srividya
Organsing secretary
Head& Associate professqrt+91 9493900825
Dr. M Srijaya,
Associate Professot91 9247242399)
Department of Food & Nutritional Sciences
Sri Sathya Sai Institute of Higher learning
Anantapur Campus, Anantapd515 001
Andhra Pradesh, India
Email:saifns2018@gmail.com —L
Website: http://www.sssihl.edu.in/

Facebook link: bit.ly/SSSIHEacebook



https://www.tripadvisor.in/Attractions-g2295143-Activities-Anantapur_Anantapur_District_Andhra_Pradesh.html
https://www.tripadvisor.in/Attractionsg1155906ActivitiesPuttaparthi_Anantapur_District_Andhra_Pradesh.html
https://www.tripadvisor.in/Attractionsg1155906ActivitiesPuttaparthi_Anantapur_District_Andhra_Pradesh.html
http://www.hotelmasinenigrand.com/
http://www.prasanthinilayam.in/
http://www.hotelpasupalagrand.com/
http://www.saimaahotels.com/
http://www.omhotel.in/
http://www.sssihl.edu.in/

International Conference on
Specialised, Ayurvedic & Innovative Food & Nutrition

16t z 17t February 2018
Organised by
Department of Food & Nutritional Sciences S
Sri Sathya Sai Institute of Higher Learning (Deemed to be University )

i’
P

\ SATHY,
. P 4 S

REGISTRATION FORM

Name:
Designation:

Category: Participation/Oral/ Poster presentation (tick the category)
Presentation title (if any):

Address for correspondence:

Email: Contact No.:

Guidelines for poster/oral presentation:

Abstract should not exceed 250 words and must be typed using MS word as a single paragrg
in Times New Roman font with font size 12. The document should bear the name of tj
presenting author. Selection of the abstract for oral /poster presentation will b based on peer
review by the organsing committee and acceptance will be intimated through email. Onlgne
presentation will be accepted per registration.
A Fororal presentation , 10 minutes will be allotted to each speaker, including question an
answer session.
A For poster presentation , dimension of the poster should be 3 x 3 ft. It should include title
followed by author's name and affiliation. It must briefly include introdudion, the
objectives of the study, methods, results and conclusion.

Important Dates:

Deadline for Registration Extended upto z 20" January 2018
Deadline for Abstract Submission z 20t January 2018
Abstract acceptance for oral/poster to be communicated by  25% January 2018

*Dress code: Modest and Indian formal wear only encouraged among thgarticipants
(Saree/Salwar-kameez/Churidar)

** Cancellation : Any registered participant cancelling for any reason iszquested to
intimate the organisers by 10" February

Date: Signature:



