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Introduction of Background

The 2nd International Forum on Science and Technology Development of Grains, Oils and Foodstuffs and the 6th Annual
Conference of Henan Agricultural Products Processing and Storage Engineering Society, co-sponsored by Henan University of
Technology and Henan Agricultural Products Processing and Storage Engineering Society, was held in Henan University of
Technology, Zhengzhou, China, from 15 to 17 November 2019. With the support of the organizers of the conference, our journal,
Science and Technology of Cereals, Oils, and Foods, became one of three cooperation journals. During the forum, several
international experts who made the conference reports were invited to rewrite an English academic papers for our journal. We have
translated them into Chinese and published, the original texts as attachments have also published. We hope this kind of bilingual
publication can build a bridge among international experts, Chinese readers and industry workers in the grain and oil fields.

Mar Verhoeft, the first invited expert, senior adviser and higher level manager of Dutch Agrolab Group, had written “The Role of an
Independent Netherlands Laboratory in the Trade and Industry of Edible Oils and Fats”, which summarizes the survey of
independent laboratories in the Netherlands, where he works in, the testing indicators agreed in Oil Trade Agreement, important
quality parameters, key pollutants and the analytical methods for three main categories of indicators. We hope this paper could
present a view of the International Organization for Standardization (ISO) and the European Union (EU) on the quality control and
technical progress of goods in oil and grease trade for Chinese readers, and to provide a reference for promoting international
technology exchange for researchers and workers in the field. Read more in P72-P81 .

Dr. Derya Kahveci, the second invited scholar, from Department of Food Engineering, School of Chemistry and Metallurgical
Engineering, Istanbul University of Science and Technology, Turkey, had co-worked a summary of research on ®-3 long-chain
polyunsaturated fatty acid fats prepared by enzymatic method prior to 2013, with Professor XU Xuebing in 2014. Dr. Derya had
followed up on 52 English papers about this theme from international scholars in the field from 2015 to 2020. “The Global Research
Progress of Enzymatic Processing of Oils with Omega 3 Polyunsaturated Fatty Acids” was summarized, and the nutritional efficacy
of many different products, enzymatic interesterification preparation techniques and applications of structural lipids, ®-3
polyunsaturated fatty acid concentrate, and phospholipids were discussed in this paper, in order to read and communicate for

researchers across the world. See more in P82-P99.
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Mar Verhoeff: 1951 SFATH ZHhET . EfZAEFTF IO ELFHK,
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AFRBEZRE, N EEE, 1986 FEATRLFEmANRFFGNFEERT
(A.Verwey 41 5). 55k, WAFREFIANT SN EERESZ R, 74mik
Fo % HEF 5 R A9 AT R . Mar Verhoeff A #7 ZARENE T A(NEN)E @G, ih#F,
WA A B F RO T EFARMEFRARR L —, AREFZ AR T BIRiRAL
WRBRERR3M. 290ERaF 11 pER &, LERSMT BIRbFHE DA
(FOSFA) #2772 A5 4% % tha (NOFOTA) R RKER A, 6FB#HH (&
Riam L) (). BATA A. Verwey 890k 252 50F (F7 £ Agrolab 2 8]) &
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Mar Verhoeff: Born in 1951 in Vlaardingen, Netherlands.
Studied analytical chemistry in Rotterdam, Netherlands and
chemical technology in Amsterdam, Netherlands. Build up
practical knowledge in another analytical laboratory before
joining Chemical Laboratory Dr. A. Verwey in Rotterdam in
1986 as chief chemist. After a few years was promoted to
Laboratory Manager and some more years later became
Managing Director of the company. During these years he
introduced in the laboratory new techniques for analysing
aflatoxins, mineral oil hydrocarbons and polyclyclic aromatic

hydrocarbons. Is an active member of the Dutch

Standardization Committees (NEN) on methods of analyses of
oils and fats, oil seeds, oil seed meal and mycotoxins. And is
representing The Netherlands in ISO Technical Committee 34,
Sub Committee 2 and Sub Committee 11. Also active in the
technical committees of Federation of Oils, Seeds and Fats
Associations Ltd (FOSFA) and Netherlands Oils, Fats and
Oilseeds Trade Association (NOFOTA). Co-author of a book
chapter in “Edible Oil Processing”. Today working as
independent consultant for the Dr. A. Verwey/Agrolab company

as well as other companies.

Derya Kahveci Karmcaoglu: 1984 Fii A F+H A, #FIfeh RHERKKFLEL
AL AL AR RAM K F SR LA, e, Eh— LT E
HNT %%, /& Erasmus T XI KB T, B EBRRKKEFREARIFO6AH. A
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EESEF PG AR ST A, QHEGBEL= S8 > 50 P
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Derya Kahveci Karincaoglu: Born in Turkey at 1984.
She studied Food Engineering at Istanbul Technical University
where she gained her undergraduate and master’s degrees. She
also joined the department as a research assistant during her
master’s studies, and spent 6 months at Technical University of
Denmark funded by the Erasmus programme. Afterwards, she
joined Prof. XU Xuebing’s group at Aarhus University,
Denmark, for her PhD. She was awarded the PhD degree at
2011, moved back to Turkey and took a position as an assistant
professor at a food engineering department. She transferred to

her home university, Istanbul Technical University, ranking as

the third best within the country, on February 2019 as an
assistant professor. Her research interests include food waste
valorization, application of enzymatic processes for food
production, and functional food development. Her past work
includes lipase-catalyzed concentration of omega 3 PUFA in oil
from salmon by-products, enzyme-assisted extraction of
lycopene from industrial tomato waste, and precipitation of
protein from hazelnut meal obtained as a by-product of oil
extraction process. She co-authored 1 patent, 3 book chapters,
21 peer-reviewed articles (5 in Q1, 3 in Q2, 3 in Q3) and many
conference papers.
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Organized by TAN Hongzhuo and WU Songling; Translated by TAN Hongzhuo and DUAN Zhangqun
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