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NutraFormulate Registration

This form is provided so that you can register for FREE entry 1o the exhibition,
Food for Thought, TechFocus, and book individual slots at the NutraCreativity

Online: www.nutraformulate.co.uk
Faxback: +44 (0)1892 518811
Email: nutraformulate@stepex.com
On-site: NMM Birmingham

22.Which sessions would you like to book at NutraCreativity?
Consultants running the sessions that you sign up for will be in touch with you to arrange your meeting time.

Wednesday 7th March 1 would like to make an appointment in this session

Centre and NutraTrend. Mail to: NutraFormulate 9.00 Exhibition opens
Free report Vistors to NutraFormulate who ore-register wil receive & free copy of - Registration Office, Step House, 09.30-10.30 | Option1 the
the market report The Future for Natural and Healtn Ingredients by RTS R North Farm Road, Tunbridge Wells, 10.30-11.00 | Break
Please note: fields marked witn a * are mandatory, and MUST be completed. Kent, TN23DR 11.00 -12.00 | Lindsey Bagley, Eureka Getting the taste right
12.00-13.00 | Kevin McFarthing Improving the effectiveness and efficiency
1. Title: Prof/Dr/Mr/Mrs/Ms/Miss/Other: Innovation Fixer of your innovation
13.00-14.00 | Break
2. Forename: 3. Surname: 14.00-15.00 | Catherine Side, Inside Consulting Doing the right trial at the right place at the
. ight cost
4, Job Title: rigl
15.00-16.00 | Martin Livermore, Food Chain Bespoke project teams for difficult
5. Department: Research & Technology Network technical problems
) o 16.00-17.00 | Acumentia Consulting Test the market and suit your product for
6. Establishment / Organisation: profitable sale
7. Address line 1: Thursday 8th March 1 would like to make an appointment in this session
8. Address line 2: 9.00 Exhibition opens
9. Address line 3: 09.30-10.30 | Carol Ra!thatha, Using sens.ory and cor_ISIIIme_r testing in the
Carol Raithatha Ltd. reformulation and optimisation process
10. Town: 10.30-11.00 | Break

11. County / Country: 12 Postcode: 11.00 -12,00 | Manish Tadhani, Dr Foods The qt!estfort?sty functional foods
12.00-13.00 | Geoff Talbot, The Fat Consultant Choosing the right fats for your products -

13. Tel No: 14. Fax No: nutritionally and functionally

15. Email: 1300-1400_| Break __ : —— —
14.00-15.00 | Acumentia Consulting Resolving manufacturing options to optimise

16. Leatherhead Member:  [] Yes [ No product deliverables and efficiencies

. 15.00-16.00 | Dr Alan Robertshaw. Alimentar Ltd. | Product ready? Pin down any sneaking food
17.Campden BRI Member: [] Yes [ No safety issuegy y o
18. IFST Member: L] Yes [ No 23. Would you like to receive more information on the NutraTrend programme

19. Preferred format for receiving emails:
20. Which elements do you plan to attend?

7 March 8 March
Exhibition ] ]
Food for Thought ] ]
TechFocus O O
NutraCreativity ] ]
NutraTrend ] ]

Food for Thought
21. Which areas are of most interest to you?

Health Claims ] Clinical trial design
Formulation ] Market trends
Innovation ] Sensory analysis
Food structure and health ] Consumer

Diet and disease prevention [] preference analysis

] Text [ HTML

0
0
0
0

when it is available? ] ves [ No
Please complete these sections to indicate your interests and areas of activity (tick all appropriate boxes) tick boxes

Market interest segments: 21, Polyphenols 0  Services
1. Ingredients O 22. Plant sterols [J  39. Analysis O
2. Beverages O 23. Enzymes [J  40. Consultancy O
3. Equipment O 24, Proteins [J  41. Research O
4. Functional Foods O 25. Soy O 42. Product Development O
5. Supplements O 43. Food Safety O
6. Analytical instruments O Which areas are a focus for your 44, Marketing O
7. Processing equipment O business? 45, Distributor O
8. Packaging | 26. Bone and Joint Health [J  46. Other (please list) (Il
9. Services U 26. Cardiovascular Health O

28. Children’s Health Ll Job function
Ingredients: 29. Cognitive Function O 47 Development O
10. Prebiotics 0O 30. Healthy Ageing O 48 Management 0
11. Probiotics O 31. Digestive Health L 49. Marketing & sales |
12. Antioxidants O 32. Energy & Physical Performance % 50. Production/Manufacture O
13. Natural colours O 33. Health Claims 0 51. Purchasing O
14, Dietary Fibre O 33. Immune function 0 52, Quality Control O
15. Dairy derivatives O 34. Pre- and probiotics 0 53. Other (please list) O
16. Micronutrients O 35. Weight management 0O
17. Fatty Acids O 36. Fortification 0
18. Omega 3 O 37. Microencapsulation O
19. Omega 6 U 38. Other (please list) O
20. Fish oils U

Your personal details shown on this communication, or provided by you will be held on a database by Step Exhibitions. They may be used to keep you up to date with other events related to your industry that we think you may be interested in and may be passed on the exhibitors at NutraFormulate only. If you have signed up for NutraCreativity sessions, your
details will be sent to the consultants that you have booked to meet. If you do not wish to receive details of future events, please tick this box. D
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