


3rd MONIQA
INTERNATIONAL SYMPOSIUM
Food Fraud Prevention and Effective 
Food Allergen Management
30 October - 01 November 2019

Conference Center
US Pharmacopeia
12601 Twinbrook Pkw 
Rockville, MD 20852 
USA

Online Registration
15 May - 20 October 2019

Deadlines
yy Abstract submission for oral 

presentation: 15 June 2019
yy Abstract submission for poster 

presentation: 15 Sept 2019
yy Table top reservation: 15 Sept 2019

For sponsoring opportunities and other 
details please see the conference website

Contact
MoniQA Association
Europastrasse 1
A-7540 Güssing
Austria

GLOBE rockville2019.moniqa.org
envelope rockville@moniqa.org

We warmly invite you to attend this meeting in Rockville, which brings together 
international experts in the fields of food authenticity and food allergens, as 
well as various food industries, SMEs, research institutions, associations and 
regulatory bodies, all having a different stake in food safety. This special mix of 
scientific and practical input to the symposium will be a valuable opportunity 
to grow your knowledge base, learn from practical experiences, and exchange 
ideas with peers.

Wednesday, 30 October 2019
yy Company Workshops.
yy MoniQA Food Authenticity and Food Allergen Reference Materials Task 

Force Meetings.
yy MoniQA Supervisory Board Meeting (by invitation only).

Thursday, 31 October 2019, 9:00 am – 5:30 pm
Session I – Food information
yy Food integrity, food authenticity, food fraud, food fraud databases, food 

profiling, food analysis, analytical innovations, reference materials.
yy Requirements of public standards for allergen management and food fraud 

prevention.
Session II – Food law
yy Food safety and the law, litigations, trade agreements, liability, brand 

protection, consumer protection, export, national laws, digital certification 
and blockchain.

Friday, 1 November 2019, 8:30 am - 3:00 pm
Session III – Managing allergens
yy Food allergen labelling, management, gluten free, economic and food safety 

implications, analytical methods/challenges, reference materials.
Session IV – Allergen risk mitigation
yy Regulations, risk assessment tools for food producers, food vendors, 

authorities, and clinicians.
yy Food allergen management in practice.
yy Consumer hand held devices: challenges, liability implications, recalls.


