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Dear Colleagues and Friends,

After the success of the first edition of ISANH Strategies World Congress held in 2010 in Malta, the Scientific Committee of
Paris Strategies Conferences is pleased to announce the organization of the 2"" World Conference on Sugar & Salt
Reduction Strategies. This second edition will be held in Paris in May 17, 2013.

Most of us enjoy salty taste and sweetness in our in food and drinks. However, industrials need to find the appropriate
balance is a core of wellbeing.

The success of the food industry in achieving plentiful and efficient supply of cheap and calorific food, which for decades was
a key health and social policy objective, has meant that to restore balance and promote optimum health we have to move
more and reduce our calorific intake. For many, to replace salt or simple sugars with substitutes is a sideway step and the
good news is that there are now some alternatives.

The aim of Paris Strategies Conferences 2013 is to bring together industrials and academics to discuss the latest
innovations and strategies to decrease sugar and salt level in food & beverage. The conference is set to provide really
exciting insight into the current and future status of sugar and salt reduction in Food & Beverages and the technical application
of new ingredients and technologies.

The reduction of saturated fatty acids but also salt in food supply is complex. Industrials & Public Health need to consider food
quality and taste, consumer acceptance, cost and all aspects related to R&D.

The aim of this part of Paris Strategies Conferences 2013 is to bring together industrials and academics to discuss the latest
innovations and strategies to decrease salt level, in one side and saturated fat in the other side, in food.

During the 4" previous editions of Stevia Conferences, the major matter highlighted by industrials was the taste and after-taste
of Stevia Products detected by consumer.

This 5™ edition will highlight the opportunity of Stevia to reduce sugar on food and beverages, but also to discuss and
present the perfect formulation and how to reach the perfect balance.

We will invite academic, experts and industrials to present and communicate about their latest researches, innovations,
process and successes to reduce sugar and salt.

With this strategic program, we look forward welcoming you in Paris in May.

Dr Marvin EDEAS — Chairman of Scientific Committee
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8h15 Welcoming of Attendees — Breakfast

9h00 Welcome Note

Sugar & Salt Reduction Strategies: The Janus Face

Impact of Sugar & Salt Reduction on Health and Chronic Diseases Prevention
Medico-Economic Impact of Sugar & Salt Reduction in Term of Health Care Costs

Pierre Rimbaud, Association SALT, Sodium Alimentaire Limitons les Taux, Paris, France

Part | : Reduction Strategies for Salt in Agro-Food Industries

Session 1: Innovations & Strategies to Replace or Reduce Salt

Salt Reduction Technology Innovations

The challenges with salt reduction

The opportunities that this provides the food industry to innovate and explore new technologies
Current innovations — why and where they work and their limitations

The future for salt reduction

Steve Osborn, Business Innovation Manager, Leatherhead Food Research, United Kingdom

Strategies to Enhance Saltiness in Food Involving Cross Modal Interactions
Thierry Thomas-Danguin, INRA, Centre des Sciences du Golit et de I’Alimentation, Dijon, France.

Working towards Nutritional Innovation: Lactosalt replaces the Salt, not the Taste
Claire Fraux, Ingredients Project Manager, Armor Protéines, St Brice en Cogles, France

Effect of Composition of Food Matrices on the Mobility and Release of Salt
Ana Carolina Mosca, INRA, Centre des Sciences du Godt et de I’Alimentation, Dijon, France

10h45 Coffee Break
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Part II: Reduction Strategies for Sugar in Food & Beverage?:
The Stevia Challenge
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Session 1: Recent Scientific Advances on Stevia & Impact on Health

11h15 Stevia and its impact on health - Food or Medicine?

11h45

12h15

The ethnomedical story about stevia

Sugar and its impact on health

Stevia sweeteners as a substitute for sugar

The use of stevia sweeteners in organic products

Stevia as a new drug for the treatment of type 2 diabetes and the metabolic syndrome
Per Bendix Jeppersen, Aarhus University Hospital, Aarhus, Denmark

Stevia Rebaudiana Bertoni as a Source of Bioactive Compounds

The domestication and cultivation strategies for Stevia as new promising novel crop

The best genotypes and the best steviol glycosides profile to address the need of the bio-industry

Identify important pre-harvest factors to improve the phytochemical profile and the antioxidant activity of the
extracts

Downstream processing

Luciana Angelini, University of Pisa, Pisa, Italy

Session 2: Stevia Regulation & Market in 2013

Stevia and Stevia Extracts: The EU Regulatory Frame

Different status of Stevia and Stevia extracts

Authorisation of Steviol glycosides. Their conditions of use

How to indicate Steviol glycosides on the label. Tabletop sweeteners and other foods
Nicole Coutrelis, Coutrelis & Associés, Paris, France

12h45 Lunch Break
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14h00

14h30

14h45

15h00

15h15

15h45

14h00 - 17h15

Opportunities and Challenges with Sugar Reduction

Challenges in reformulating for sugar reduction

Sugar replacement ingredients

Synergistic sugar replacement blends

Sugar reduction technologies

The future for sugar reduction

Wayne Morley, Head of Food Innovation, Leatherhead Food Research, United Kingdom

Forecasting nutritional quality strategy in the food industry: which tools for which benefits?
Eric Chappuis, Naturalpha, Loos, France

Natural Sweetness without Off-Taste

Is there a “one-size-fits-all” solution when it comes to taste optimization with stevia?

How to optimize the taste profile at desired sweetness with sugar, oligofructose and stevia
Smart experimentation gives insight in the trade-off between price, taste and sweetness
Matthew de Roode, Innovation Manager, Sensus, Roosendaal, The Netherlands

TasteSolutions™ Sweetness
Janine Van Kampen, Givaudan, The Netherlands

Hot Discussion 1: Chocolate & Stevia — The Perfect Formulation

Hot Discussion 2: Targeting Diabetes & Weight Management by Stevia & Stevia Related Products
Two main questions will be discussed:

- Stevia as a powerful antioxidant ingredient to modulate oxidative stress related diseases
- The impact of Stevia on the Prevalence of Diabetes and Obesity: A long term vision

16h00 - 17h00

Stevia Tasteful Session: Tasting of Stevia Products -

SteviaTasteful
2013
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Registration Form-May 17, 2013 - Paris, France

Registration Form to return by Mail, Fax or Email:
World Stevia Organisation / ISANH - 15 Rue de la Paix - 75002 Paris
Tel: +33 15504 77 55 - Fax: +33 9 72 16 84 14 - wso@wso-site.com

O  1would like to register to Paris Food Strategies 2013 on May 17, 2013. (Please tick your category)

Registration Fees

Academics O 445¢

Industrials O 815¢€

Registration includes conference entrance, two lunches and one abstracts book.

I I would like to subscribe to World Stevia Organisation for one year from payment  135€ without VAT

0 A discount of 100€ is allowed to all WSO & ISANH members. Please tick here if you are member

O 1 cannot attend the conference and | would like order the Abstracts Book 125 € without VAT

Oms Omrs Omre Oor Oer

NAME. ...t e FirstName........cccooiiiiiiiiiiiiiin e,
SOCHELY ... e Function/Job.........cccouiiiiiiiiiiiiiiiircecceee,
o o =1 PN
Zip Code.....cccuviniiniiiiniiniiiinennes Gty e, Country....coooiniiiiiiiiii e
L= N
13- 1 PPN
VAT Number of University/COmMPaNY ..... ..ottt etete et et rteteeesensensenenssnesassansasseesssessensassnssnsses
Please complete & select the mean of payment on following page .../...

World Stevia Organisation
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O Payment by bank transfer:
Account Holder Name : TAKAYAMA
Banque Nationale de Paris (BNP), 2 place de I’Opéra 75002 Paris
Bank Code: 30004 ; Agency : 00895
Account number: 00010008521 Key: 26
IBAN: FR7630004008950001000852126. CODE SWIFT: BNPAFRPPPOP

O Payment by check to Takayama

[0 Payment by credit card (p/lease complete all following blanks)

Lhereby (name, firSE NAME), .............cc.oueuieninieiiiie ettt e e e e e eeeanes , authorize
Takayama to debit my credit card of total amount of (total adding 19,6% for French VAT)
............................................ by:

o Master Card o VISA

Name of Credit Card HOIAET .. ..ottt ettt et ee e e eeaeaeneeaenesaaenensnssnensesenenns
[of Z=To [ A 07 oo W\ V] 1 1] o 1T P PSPPIt
Security Code......ccovveveiiiininininininnnn. EXPIry Date.....cucnininiiiiiiiiiireeeeeeeeeee e e eneneesanananenens

Date: Signature of Credit Card Holder Signature of Registrant

Sales Contract \

Takayama is authorized to handle all the conference logistics and payments.

1. This Sales Contract constitutes a legally binding contract.

2. It may be necessary for reasons beyond control of Takayama to change the content and timing of the program, the speakers,
the date or the location without notice. If for any reason, Takayama decides to postpone this conference, Takayama is not
responsible for covering airfare, hotel or other travel costs incurred by clients. The conference fee will not be refunded, but
can be credited to a future conference. In the unlikely event of the program being cancelled, Takayama will automatically
make a full refund but disclaim any further liability.

3. Copyright: All intellectual property rights in all materials produced or distributed by Takayama in connection with this event is
expressly reserved and any unauthorized duplication, publication or distribution is prohibited.

4. Registration Fees and Prices are mentioned without VAT. French VAT is 19,6%. For VAT recuperation, please check with your
accounting department. No registration will be accepted without full payment.

5. All Bank Fees are at your charges. The registration will be validate only when the accounting receive the whole payment

Refund Policy - Cancellation

Refund of the registration fee must be applied for in writing to the conference secretariat. One month prior to the conference, 50%
of the registration fee will be refund. After the said date, no refunds will be given.
Substitutions are free of charge, but you must submit a letter authorizing the transfer signed by the registered delegate two days

before the event starting date.
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