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10:00 Registration and refreshments

11:00 Keynote speech - Good Fat, Bad Fat – How Bad IS Bad 
 Kevin Smith, Fat Science Consultants, UK

11:45 Replacement of trans and saturated fats in food products
 Dr Geoff Talbot, The Fat Consultant, UK

12:15 Lunch

13:15 Diffraction methods for characterising fats
 Dr John Rasburn, Nestle, UK

13:45 Oxidative stability of fats

14:15 Structuring through crystallization
 Dr Kees van Malssen, Unilever, Netherlands

14:45 Assessment of the structure/texture relationship of crystallized  
 lipids
 Dr Daniel Kalnin, Philolao, France
 
15:15 Refreshments

16:00 Intestinal fate of plant sterols from spreads
 Dr Guus Duchateau, Unilever, Netherlands

16:30 The physico-chemical basis of fat crystallization 
 Prof Malcolm Povey, University of Leeds, UK 

17:00 Close

19.00 Conference Dinner

Thursday 5 September
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09:00 Keynote speech - Partition coeffi cients – what do we mean by lipid  
 solubility and what it means for digestion
 Prof Brent Murray, University of Leeds, UK

09:45 Naturally occurring surfactants and their role in fat digestion
 Dr Andrea Day,  University of Leeds, UK 

10:15 Oil structuring 
 Dr Peng-Siong Chong, Nestle

10:45 Issues in product development and manufacture
 Dr Caroline Orfi la, University of Leeds, UK

11:15 Refreshments

12:00 Keynote speech - Lipid structuring and soft materials
 Prof Michael Rappolt, University of Leeds, UK 

13:00 Lunch

14:00 Meal mate – communicating nutrition knowledge
 Prof Janet Cade, University of Leeds, UK

14:30 Effect of minor components on fat crystallization 
 Kevin Smith, Fat Science Consultants, UK

15:00 Practical issues with lipids in food manufacture

15:30 Open discussion 

16:00 Close

 Please pass this fl yer on to a colleague



Travel

The event is being held at Weetwood Conference Centre, Leeds, UK. For more 
detailed travel instructions and a map, please see the event website: www.soci.org/
events - select “Physical principles of lipids in food products and health”.

By Air
The Weetwood Conference Centre is situated approximately 5 miles from Leeds 
Bradford Airport. A 15 -20 minute taxi journey is the most convenient fi nal stage 
when arriving by air. 

By Train
Leeds station connects us with all major UK cities and has a fast and effi cient 
London service.

By Road
Leeds is linked to the M1 and M62. Parking on campus is limited.

By Bus
There are three buses that run from outside the Weetwood Hall Hotel to and from 
Leeds city centre. They are number 1, 6 and 95. All of these buses also go directly 
through the centre of Leeds or Headingley. 
 

Organising Committe

Malcolm Povey, University of Leeds 
Andrea Day, University of Leeds 
Graham Clayton, University of Leeds 
Caroline Orfi lla, University of Leeds 
Kevin Smith, University of Leeds 

Accommodation

To book accommodation call 0113 230 6000 and ask for Reservations, please 
mention the name of the conference when booking.
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obsessed world. Yet fats, or more exactly fatty acids and 
their glycerol esters the mono- di- and triacylglycerols are 
essential to health. They are so important that humans have 
evolved mechanisms which ensure that we greatly desire 
fats in all their delicious forms, in baked goods, chocolate, 
confectionery, ice-cream, dairy products, the list just goes 
on and on. Their importance is testifi ed to by the fact that 
fat and vegetable oil refi ning and production, together with 
goods such as fatty spreads and chocolate are the single most 
important food sector in the world.

This 2 day 
conference 
aims to fi ll the 
knowledge 
gaps in the 
understanding of 
the relationship 
between the 
structure and 
function of fats 

SCI is a 
forward-looking 
multidisciplinary 
membership 
organisation 
connecting industry, 
government and 
academia to advance 
the application 
of science for the 
benefi t of society. 

SCI offers a network of contacts spanning the chemical and 
chemical-using industries, together with a rolling programme 
of conferences, events and prestigious awards which help 
further knowledge and support those involved in the sector, 
no matter what stage they’re at in their careers. 

SCI is the publisher of many well respected peer-reviewed 
journals and industry leader Chemistry & Industry magazine 
(C&I).

Join SCI today to network with people across the chemical and 
chemical-using industries and make connections that spark 
innovation, get careers moving, and sets business ideas rolling.
Visit www.soci.org/membership to fi nd out more and join us.
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Attendees
This conference will be of interest to those working in fat crystallization and process-
ing with researchers working on the biochemistry of polyphenols, phytosterols and 
plant stanols; as well as  industrial scientists, technologists and engineers working 
with fats and concerned about their impact their products and on human health. 

Exhibition
An exhibition is being planned during the refreshment and lunch breaks. 
There will be a limited number of spaces available for companies and related 
organisations who may wish to exhibit.  For further information and prices please 
send an email to jacqui.colgate@soci.org with “Physical principles of lipids in food 
products and health exhibition information“ as the title.

Posters
There will also be a poster session and interested delegates are strongly 
encouraged to submit their application for this early, as numbers will be limited. 
Please send a one-page abstract to conferences@soci.org by 15 Aug 2013.



 Please return completed forms to: 
SCI Conference Dept, 14/15 Belgrave Square, London, SW1X 8PS
T: +44 (0) 20 7598 1561; F: +44 (0) 20 7235 7743; E: conferences@soci.org
Cancellations: Received in writing 1 to 3 weeks prior to the meeting will be subject to a 20% administration charge.  
Refunds cannot be made for cancellations received after this period although substitutions may be made. Should 
unforeseen circumstances occur, SCI reserves the right to alter the content of the programme and cancel or postpone 
any of its meetings without notice or, in the case of complete cancellation, liability to enrolled delegates other than 
return of fees.  
Data Protection:The personal information included on this form will be used by SCI only and will not be disclosed to any 
third parties.Please tick if you do not wish to be sent details of any future similar meetings or other SCI services.
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 Register online at: www.soci.org/events

 There are 3 ways to pay:
1. Online at www.soci.org/events
2. Cheques made payable to ‘SCI’ should be drawn in GB£ and enclosed with form
3. Credit Card. Please debit £............... from my Mastercard/ Visa/ Amex (please circle)

Card Expiry Date                   /          Signed..............................................................................

Physical Principles of Lipids in Food Products and Health
5 - 6 September 2013 @ Weetwood Conference Centre, Leeds, UK
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 Membership number (if applicable)..........................................................................................

Surname .............................................. First  Name...................................................

Title   Mr/Mrs/Dr/Prof/Other ............................ Position  ..............................................................  

Organisation ...........................................................................................................................

Address ........................................................................................................................

................................................................................................................................

.......................................................................... Postcode........................................

Tel ....................................................................... ..............................................................

Email ........................................................................................................................

Special requirements: (dietary/access/other) .............................................................

Signature ..............................................................................Date ...........................

If you would like to become a member of SCI today, please tick the box below and 
you can benefi t from the SCI discounted member rate on booking this conference.

I would like to become a member of SCI................. Member £90        Student £25

Booking Rate after 5 Aug 2013

SCI Member .................................£335
SCI Student ................................. £115
 Subsidised Member .....................£225
 Non-Member ..............................£450

Booking Rate before 5 Aug 2013

SCI Member .................................£290
SCI Student ................................. £100
 Subsidised Member .....................£195
 Non-Member..............................£390

Please tick appropriate box below


