Date

We are in the midst of a food revolution. ‘Function al foods’, or foods with

\{\ge&r;?S%%%S enhanced health benefits, are taking the fpod marke t by storm. While itis
not new to promote the health benefits of natural f oods like fruit,
vegetables and grains, today marketing is savvier, science is sexier and

Time consumers are biting. Find out more about the lates t science behind

_ functional foods like super-yellow sweet corn and a nti-oxidant plums.
5.30pm — 7:30pm Get a better understanding of the clever tactics ma rketers use to entice

Refreshments provided . .
2 customers. And most of all, consider whether functi onal foods play a role

in the future economic growth of the region.

Venue

Cathedral Centre Sharing their thoughts will be...

123 Neil Street

Toowoomba _ Science Leader _

Department of Primary Industries and Fisheries (DP1  &F)

One of DPI&F's leading food science gurus, Roger St anley, is set to
amaze you with the ins and outs of the Queensland s cience behind

AU d | ence functional foods. He manages the DPI&F Added Value Foods Program
which helps state food producers address new food m arket trends for

Agribusiness quality, health and convenience. Roger will illustr  ate how the Darling
Downs, Granite Belt and Locker Valley can join the ‘value added’ food
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products revolution.

Marketing Lecturer, Queensland University of Techno  logy

Bill is a marketing expert and lecturer at QUT. Bil | asks the question - do
consumers really want Functional Foods? His present  ation will challenge

the hype surrounding Functional Foods and look at w hether this rapidly
growing segment of the food market will deliver upo n its promises.

RSVP

7 May 2008

By Email:
a.jaggs@qut.edu.au

Information: Smart Train Supporters

Ph: 07 3138 5148
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