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Networking Breakfast
Welcome and Introduction

Overview of the microbiome in health and disease

Influence of the microbiome on food allergies

Effect of the microbiome on cardiovascular health

Networking Break

Microbiome impact on diabetes and obesity

Effect of macronutrients and micronutrients on the microbiome
Influence of probiotics and prebiotics on the microbiome
Morning Summary and Best Practices

Networking Lunch

Microbiome of food animal species and the effects of antibiotics
Microbiome of fresh produce

The microbiome of cheese

Networking Break

Microbiome in a food processing facility
Panel Discussion — representatives from industry, government and academia

Summary and Conclusions

Tentative program. Topics and times may be subject to change.



