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Affiliation: Scientific Liaison, US Pharmacopeial Convention
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Title: Opportunities and Challenges for Developing Quality and Authenticity Standards for Oligosaccharides in the Food
Chemicals Codex
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Abstract: Growing consumer interest in digestive health is driving the demand and innovation of oligosaccharide prebiotics
in the food industry. To ensure the purity, quality, consistency, authenticity and thus safety of oligosaccharides in the
global supply chain, reliable testing standards and reference materials are needed. Most oligosaccharide food ingredients
are difficult to characterize due to their complex compositional nature as mixtures of oligosaccharides with different
branch, linkage, and positional isomerism, and the lack of readily available reference materials to identify individual
oligosaccharide peaks when using chromatographic methods. The Food Chemicals Codex (FCC) is a compendium of
internationally recognized standards for the purity and identity of food ingredients. The U.S. Pharmacopeial Convention
(USP)—the organization that publishes the FCC — is currently seeking input and collaboration with organizations interested
in developing validated test methods and reference materials for assessing the authenticity and purity of prebiotic
ingredients including oligosaccharides. Published since 1966, the FCC allows manufacturers of food ingredients to comply
with standards that have been created and vetted by a highly rigorous and transparent scientific process.
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Biography: Jeffrey Moore, Ph.D., is a scientific liaison for the Food Chemicals Codex at U.S. Pharmacopeia (USP), a
not-for-profit public standards-setting authority for medicines, dietary supplements, and food ingredients. Dr. Moore
joined USP in 2007. He is the lead scientific liaison to USP's Expert Panel on Food Ingredient Intentional Adulterants and is
USP's scientific representative to the Codex Committee on Food Additives. Dr.Moore has more than 8 years of experience
in food science with an emphasis in functional food chemistry, analytical method development and validation, and frozen
food research and development. He has authored more than 15 manuscripts in peer reviewed in food science journals.
Prior to USP, Dr. Mooreworked for Nestlé. Dr.Moore holds a Ph.D. in food science from the University of Maryland.
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Affiliation: Bric Global Agricultural Consultants Ltd. CEO & Chief Analyst
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Title: China sugar industry research and sugar industry economy operation new characteristics
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Abstract: Situation of supply and demand in sugar industry chain, and the price wave of the sugar market , prospect of the

starch sugar and stevia sugar, functional carbohydrate market analysis
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Biography: Mr. Sun Tong is founder of the Bric Global Agricultural Consultants Ltd, has more experience in food agricultural
economic policy research, business advisory , especially in the sugar industry.He is responsible for the development of the
agricultural commodities weekly, monthly reports etc. Series information product, he responsible for writing the "2009
China Sugar industry situation and expectation - industry research white paper" known as China's Sugar industry landmark
works, has developed the domestic first agricultural comprehensive database terminal and Sugar industry analysis software
" Sugar Analyzer". Since 2009 assumed the ABF, CJ etc. Several world 500 strong enterprises of the sugar industry
consulting projects, and domestic numerous millers hedging consulting project. He lead the team to develop industrial
chain, long-term research and quantitative model research. 2011 with Peking University freely cooperation established
BRIC/ALLPKU global agriculture food business advisory services department. Previously, SunTong who have served China
academy of economic and development institute, responsible for agricultural commodities research and economic model
developed industrial chain. SunTong graduated from Peking University and astrophysics and economics two degrees and
previous work experience with a famous domestic financial institutions, responsible for agricultural commodities market
quantitative analysis, and done terror hand.
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