XIXth European Symposium on the Quality of Eggs and Egg products and XXVth European on the Quality of Poultry Meat, , Krakow, Poland

Programme
7th of September
07.30-9.00
9.00-9.30 ( Konieczka, Michele Tixier-Boichard, Estella Prukner-Radovcic, Cristina Alamprese, Koztowski)
Plenary. hairs: Estella Prukner-Radovcic, European Federation WPSA and Michele Tixier-Boichard, INRAE, France
9.30-10.00 in poultry sector in Poland. lik, KiPDiP, Poland
10.00-10.30 Toward the ion of the gut microbiome for i poultry Young Min Kwon, University of Arkansas, USA
1030-11.00 Microbiological safety of poultry meat and eggs: a neverending story? Koen De Reu, ILVO, Belgium
11.00-11.30 Coffee Break & Poster View
[ Room 1: Factors shaping egg quality and p hair:
Darina Chodova, University of Life Sciences Prague, Czech Republic
Review on Eggshell translucency : description, causes and consequences for the egg production
Mireille Huard, Belgium
Phytogenic Feed Additives improve egg quality parameters in laying hens: a meta-analysis-
Caroline Donaldson, Austria
Effect of including alternative plant-based protein sources and hermetia illucens in laying hen
diets on the sensory characteristics of eggs - Ana Montalbén, Spain
The effect of addition of lysoforte and rapeseed oil in hens diet on physicochemical and
functional properties of table eggs- Nives Marusic Radoveic, Croatia
The impact of the eggshell defects on the table eggs quality- Karolina Wengerska, Poland
Amino acid-complexed minerals supplementation improves laying hen performance, egg
quality, intestine and bone health- Cibele Torres, Spain
11.30-13.30
13.30-14.30 Lunch
Al: University of Milan, Italv
14.30-15.00 Innovation in mixed egg-pl for envi Valerie Lechevalier, INRAE, France
session Il (Eggs session) Room 1: Quality of eggs and egg products
Chair: Evelyne Delezie, ILVO, Belgium
Keynote lecture: Fighting food frauds in the egg sector. Saskia van Ruth, Wageningen
University, The
Sensory analysis of egg and meat of three dual-purpose hen genotypes- Alexandr Torres, Spain
From shell eggs to pasteurized egg products: importance of the rearing system on
icrobiological and i ies of egg and egg products- Valerie Lechevalier,
France
Effects of hen genotype, age, and rearing system on egg quality in a sustainable perspective-
Cristina Alamprese, Italy
Deposition of carotenoids in the egg yolk can be improved by the addition of rapeseed oil and
natural emulsifier in the laying hen diet- Dora Zurak, Croatia
Addition of natural emulsifier and rapeseed oil to laying hen diet affects the content of
ids and tocols in eggs- Veronika Gunjevié, Croatia
Microbiology and texture stability of an innovative egg product- Insa Mannott, German
15.00-17.00 e i/ EeP v
17.00-18.00 Meeting: WG4
1830-24.00 Gala Dinner in Wieliczka Salt Mine (Pick up time: 18:30 from Symposia Venue - Park Inn by Radisson, Monte Cassino 2, 30-337 Krakow)
8th of September
Plenary hairs: Roel Mulder, oultry Consulting. The and Michael Grashorn. German Branch of WPSA. Germanv
09.00-10.00 50 Years of Poultry. Michael Grashorn and Roel Mulder
10.00-10.30 Challenges in Damian Jozefiak, The Poznari University of Lif iast Sp. 2 0.0., Poland
10.30-11.00 ta Gotz Cedrob S.A.
11.00-11.30 Coffee Break & Poster View
v Room 1: Cutting-edg in
Chair: Cristina Alamprese, University of Milan, Italy.
Keynote lecture: Methodology in ovosexing. Matthias Corion, KU Leuven, Belgium
Identifying VOC Differences in Intact Hatching Eggs from Different Breeds using Advanced
Analytical Techniques HSSE-GC-MS, PTR-ToFMS and SIFT-MS- Matthias Corion, Belgium
Effect of water on ion and physical rties on egg (Gallus
icus)- éndez, Mexico
Does oviposition interval affect the deposition of cuticle on the eggshell?- lan Dunn, United
Kingdom
Would correlative elemental imaging explain the assimilation of essential trace elements in
eggshell?- Dawid Kotacz, France
CIRCUIT: solution against male chick culling- Ana E. Blanco Garcia, Germany.
Effect of feeding different vitamin levels on the deposition of vitamins in the egg- Jean-Paul
11.30-13.30
13.30-14.30 Lunch
- Chair: Krzysztof Kozlowski, University of Warmia and Mazury in Olsztyn, Poland
14.30-15.00 y in producti llias Chantziaras, University of Ghent, Belgium
15.00-15.30 hens and The Brazilian experience. Jose Henrique Stringhini, UFG, Brasil
Vit Room 1: in the egg sector
Chair: lan Dunn, The Roslin Institute, University of Edinburgh, United Kingdom
Total Replacement Technology™ (TRT) improves eggshell strength and keel bone health, while
reducing mineral excretion- Joel Estevinho, Portugal
Biosecurity gaps in poultry breeder and layer farms in EU—a farmer's perspective- Arthi
Amalraj, Belgium
The impact of dietary ion with an Aspergillus oryzae-derived postbiotic on
productive performance of laying hens under commercial conditions from 13 to 35 weeks of
age- Cesar Ocasio Viega, United States
Optimizing biosecurity in breeding and egg laying poultry through qualitative and quantitative
surveys- Arthi Amalraj, Belgium
Potential of a triple strain Bacillus-based probiotic to prevent egg contamination with
Salmonella in layers- Antoine Meuter, Denmark
Effect of a Mycotoxin deactivator on the Growth, Reproductive Performance, Immunity, Egg
Quality, Oxidation and Intestinal Status of Broiler Breeders and their Offspring Broilers- Damien
Keynote lecture: Biotechnological applications of egg shell. Joanna Kobus-Cisowska, The
Poznari University of Life Sciences, Poland
15.30-18.00
9th of September
Plenary hairs: Avigdor Cahaner, The Hebrew University of Jerusalem, Israel and Bob Buresh, Novus
09.00-9.30 Poultry production vs. er demands. Bas Timmers, Kipster, The
9.30-10.00 White Koluda geese®. Katarzyna Poftowicz, 12 Krakow, Poland
10.00-10.30 Antibiotic- Damian Konkol, Wroclaw University i d Life Sciences, Poland
1030-11.30 Coffee Break & Poster View
i Room 1: i
Chair: Aleksandra Drazbo, University of Warmia and Mazury, Olsztyn
Keynote lecture: Nutrition of senior laying hens for extending the laying cycle. Evelyne Delezie,
ILVO, Belgium
Dietary Echium plantagineum oil increases n-3 LC-PUFAs in Canarian laying hen eggs-Jestis
Villora, Spain
Yolk vitamin D content and eggshell quality traits s affected by hen genotype and housing
system- Federico Sirri, Italy.
Effects of reduction of soybean meal in the diet of laying hens on the quality of the eggs- Ana
tall i
Iron complexed to amino acids improves laying performance- Grzegorz Jeleniewski, Poland
Italian market chicken breeds: exploring biodiversity through macroscopic analysis of colorful
eggs- Eleonora Erika Cappone, Italy
11.30-13.30
ion - Chair: Pawet Konieczka, University of Warmia and Mazury in Olsztyn, Poland
Consumer Demand for Alternative yand Eggs Daniele Asioli, University of Reading, UK
13.30-14.00
14.00-14.30 rd
14.30-15.00 [




