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International Scientific Conference on
Nutraceuticals and Functional Foods - FF2011

The next International Scientific Conference on Nutraceuticals and Functional Foods,
Food and Function 2011, will be held during 25th-27th October 2011 in the university
city of Kosice, Slovakia.

The conference programme will focus on current advances in the research of
nutraceuticals and functional foods and their present and future role in maintaining
health and preventing diseases.

The goal of the conference is to provide a scientific forum for all stakeholders of
nutraceuticals, functional foods and enable interactive exchange of state-of-the-art
knowledge. The conference will focus on the evidence-based benefits of nutraceuticals
and functional foods.

Meet those who influenced the past, influence the present and most importantly will
enable the future of nutraceuticals and functional foods.

At Food and Function 2011, leading scientists will present and discuss current advances
in the research of nutraceuticals and functional foods. New scientific evidences that
support or question the efficacy of already existing or prospective substances and
applications will be conferred. In addition novel compounds, controversial but
scientifically solid ideas, approaches and visions will be presented as well.

Food and Function 2011 is a networking event. A unique opportunity to meet all the
stakeholders of nutraceuticals and funtional foods. Initiation of cross-border
cooperations between scientists and institutions will be also facilitated during the
conference.

For further information on the conference please visit

www.foodandfunction.net or contact the Organizing Secretariat of FF2011
phone: +421917 957 393, e-mail: info@foodandfunction.net

www.foodandfunction.net
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reviewed journal that publishes original papers, review articles,
technical notes and short communications in English in all
branches of nutritional science. Prospective authors should
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copyright of their material published in the British Journal
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lllustrations. The original illustrations should accompany the
submitted typescript. Text figures, line drawings, computer-gen-
erated figures and graphs should be of sufficient size and quality
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Referees. Authors are asked to submit the names of up to four
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however, no more than one such reviewer will be used. The
email addresses and institutions of the named reviewers
should be given.
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