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The Asociacion Mexicana de Ciencia de los Alimentos A. C. (AMECA) invites
researchers, professionals, students, industry representatives, and entrepreneurs to
partficipate in the Congress:

LATIN FOOD 2026
12th Food Science, Biotechnology & Safety Congress

“Science, innovation, and sustainability to fransform the food systems of the
future”

The event will take place on November 18-20, 2026, at the 21st Century Convention
Center, located in Mérida, Yucatdan, Mexico, internationally renowned as the “White
City” for its rich cultural heritage and traditions.

The Congress will feature keynote lectures delivered by distinguished national and
international researchers, as well as oral and poster sessions, in which authors will
present the results of their research within the following six areas:

Area |. Sustainable agricultural production systems and postharvest
management

Area ll. Traditional foods, innovation, and food sovereignty

Area lll. Sustainable food processing and circular economy

Area IV. Emerging, non-conventional, and digital technologies

Area V. Ingredients, functional foods, and nutraceuticals

Area VI. Nutrition, public health, and food safety

There will also be spaces for meeting talented and creative minds who come
together to collaborate, share, learn, and network, including social and cultural
activities (a welcome cocktail, the AMECA general assembly, and an artistic
performance of Mexican culture).
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ORAL PRESENTATIONS AND POSTERS

Authors must consult the Attached Research Topics by Area to classify their work
properly. The Scientific Committee will evaluate submitted abstracts. Abstract
submission will be open from February 15 to April 30, 2026, through this link:
Submission Abstracts. To prepare the abstract, authors must use the official Abstract
Template, and the email address provided must correspond to the presenting
author. For any questions, please send an e-mail to abstracts.latinfood@gmail.com.

Nofification of abstract acceptance and the assigned presentation format (oral or
poster) will be sent starting May 15, 2026, to the email address used to submit the
abstract. Presentation of accepted works at the Congress and inclusion in the Book
of Abstracts will be confingent upon the presenting author’s registration, which must
be completed no later than June 22, 2026, and subject to available capacity. Each
presenting author may submit up to a maximum of three (3) abstracts.

REGISTRATION FEES

Until June 22, 2026 p:;::;"nci'l* Paypal payments **
Professional Member of the AMECA MX$ 3,200.00 US$ 300.00 or MX$ 4,725.00
Professional non-Member of the AMECA MX$ 6,500.00 US$ 480.00 or MX$ 7,650.00
Student Member of the AMECA MX$ 1,500.00 US$ 105.00 or MX$ 1,665.00
Student non-Member of the AMECA MX$ 3,000.00 US$ 200.00 or MX$ 3,200.00

After June 23, 2026 National Paypal payments **

payments*

Professional Member of the AMECA MX$ 4,700.00 US$ 350.00 or MX$ 5,628.00
Professional non-Member of the AMECA MX$ 7,800.00 US$ 525.00 or MX$ 8,430.00
Student Member of the AMECA MX$ 1,800.00 US$ 130.00 or MX$ 2,055.00
Student non-Member of the AMECA MX$ 3,600.00 US$ 265.00 or MX$ 4,224.00

* Using the BANAMEX bank account or national electronic transfer.
**If using PayPal: https://www.paypal.com/paypalme/LatinFoodAMECA
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https://docs.google.com/document/d/1vaAuJsN8HmPjeIb058E7tJvyj2124KJ-/edit?usp=drive_link&ouid=112724173526291317718&rtpof=true&sd=true
https://docs.google.com/document/d/1vaAuJsN8HmPjeIb058E7tJvyj2124KJ-/edit?usp=drive_link&ouid=112724173526291317718&rtpof=true&sd=true
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Registration for groups of 10-20 students will have a 15% discount, while a 25%
discount will be given to groups of more than 25 students. To register for a group, use
this link: Group Registration. For any questions, please send an e-mail to:
amecaregistro@gmail.com

Notes:

1. Member registration fees apply only to students or professionals with an
active membership valid through November 2026. Membership is
renewed every ftwo vyears, in accordance with the Association’s
guidelines.

2. The student fee applies only to high school, undergraduate, and
graduate students (master's and PhD). Postdoctoral researchers must
register under the professional fee.

3. Payments via PayPal will be accepted only from participants residing
abroad who are unable to make direct payment to the Banamex
account.

PAYMENTS

Payment of the membership fee and/or Congress registration fee must be made
payable to Asociacion Mexicana de Ciencia de los Alimentos, A. C., either by
deposit fo BANAMEX account number 7626604 or by electronic transfer to CLABE
002190049776266047. To complete Congress registration and submit payment, use
the following link: Registration. For questions or clarifications, please contact:
amecaregistro@gmail.com

If you are interested in joining AMECA, please follow the membership process
available at: https://amecamex.mx/inicio/socios/
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IMPORTANT DATES

Activity Date
First call announcement February 1, 2026
Abstract submission February 15 to April 30, 2026

Results notificati tati
esults notification and presentation Starting May 15, 2026

format
Early registration payment deadline Until June 22, 2026
LATIN FOOD 2026 Congress November 18 to 20, 2026

Save the datel
We hope to see you soon in Mérida, Yucatan!
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ORGANIZING COMMITTEE

DR. CESAR OZUNA LOPEZ
PRESIDENT OF THE AMECA BOARD
2025-2027
Universidad de Guanajuato

DRA. CELESTE IBARRA HERRERA
VICE PRESIDENT OF THE AMECA
BOARD 2025-2027
PRESIDENT OF THE ORGANIZING
COMMITTEE
Tecnoldgico de Monterrey

DRA. MONICA LIZETH CHAVEZ
GONZALEZ
SECRETARY OF THE AMECA BOARD
2025-2027
PRESIDENT OF THE SCIENTIFIC
COMMITTEE
Universidad Auténoma de Coahuila

DRA. ESTHER PEREZ CARRILLO
TREASURER OF THE AMECA BOARD
2025-2027
Tecnoldgico de Monterrey
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DR. EVERARDO MARES MARES
VOCAL
Tecnoldégico Nacional de México / ITS
de Guanajuato

DR. HECTOR E. CORTES FERRE
VOCAL
Tecnolbégico de Monterrey

DR. JONATAN J. UUH NARVAEZ
VOCAL
Universidad Auténoma de Yucatdn

M. B. MARIA AZUCENA ROCHA
MENDOZA
VOCAL
Universidad de Guanajuato

IBQ. MARIO PENA ALVARADO
Tecnoldgico de Monterrey

ING. JUAN CARLOS ELIZALDE LEON
VOCAL
Consultoria independiente
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ATTACHED

Research Topics by Area of Research
Area |. Sustainable agricultural production systems and postharvest management

This area welcomes studies that analyze and propose solutions to enhance the
sustainability, efficiency, and resilience of agricultural systems, from primary
production through postharvest management, considering responsible resource
use, preservation of product quality and safety, and the reduction of losses
throughout the agricultural chain.

Research topics include: sustainable and regenerative agriculture,
infegrated crop management, efficient use of water, soil, and energy, climate
resiience and adaptation to climate change, precision agriculture, agricultural
digitalization, emerging and unconventional technologies applied to agricultural
production, bio inputs and organic fertilization, biological control of pests and
diseases, postharvest conservation technologies, postharvest handling of grains,
fruits, and vegetables, storage, transport, and agri-food logistics, quality and safety
of agricultural products, shelf life of agricultural products, reduction of food loss and
waste in the primary sector, active and biodegradable packaging for agricultural
products, biomaterials for postharvest protection, valorization of agricultural by-
products, public policies and agri-food governance.

Area ll. Traditional foods, innovation, and food sovereignty

This area includes research focused on the valorization of traditional foods and local
raw materials, integrating technological and scientific innovation without losing
cultural identity, with an emphasis on food biodiversity, nutritional and functional
improvement, and contributions to food security and food sovereignty.

Research topics include: use and characterization of endemic ingredients
and food biodiversity, valorization of local raw materials, development, processing,
and preservation of fraditional foods, application of food technologies and
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biotechnologies to endemic matrices, optimized nixtamalization, spontaneous or
conftrolled fermentations, technological reformulation and gastronomic innovation
while preserving cultural identity, biofortification of crops and foods aimed at
improving nutritional profile, functionality, and food safety, revalorization of diets
and dietary patterns and their link to health, food security, and food sovereignty,
food heritage, identity, and local knowledge, governance and public policies
related to traditional foods.

Area lll. Sustainable food processing and circular economy

This area covers work focused on the development and optimization of food
processes under sustainability and circular-economy approaches, including
comprehensive resource utilization, reduction of environmental impacts, and the
conversion of by-products and waste into value-added inputs.

Research topics include: design and optimization of sustainable food
processes, energy and water efficiency in processing, reduction of shrinkage, losses,
and waste, valorization of agro-industrial  by-products and co-products,
comprehensive utilization of food raw materials, clean and low environmental
impact technologies, transformation processes with circular economy approaches,
bioprocesses and biotechnology applied to waste valorization, production of
functional ingredients from by-products, sustainable, biodegradable, and
compostable packaging, life cycle assessment (LCA) in processes and products,
environmental, economic, and social assessment of processes, technological
innovation for circular agri-food systems, biorefineries and comprehensive biomass
valorization.

Area IV. Emerging, unconventional, and digital technologies

This area considers studies exploring the application of advanced and disruptive
technologies for food processing, preservation, monitoring, and food system
management, integrating digital, automated, and next-generation approaches
with potential for scale-up and technology transfer.
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Research topics include: non-thermal processes, unconventional and/or
emerging food processing and preservation technologies, nhanoengineering and
nanotechnology applied to foods and packaging, foods of the future, 3D printing,
molecular technologies and advanced biotechnology, bioinformatics, biosensors
and intelligent detection and monitoring systems, integrated omics technologies in
processes, robotics and advanced automation in processing and packaging,
computational design and optimization of food formulations, artificial intelligence,
machine learning, and data analytics, mathematical modeling of processes,
digitalization, automation, and Industry 4.0, intelligent, active, and next-generation
packaging, digital fraceability and smart management of agri-food supply chains,
scale up, technological validation, and industrial technology transfer.

Area V. Ingredients, functional foods, and nutraceuticals

This area group’s research aims to develop and scientifically validate ingredients,
functional foods, and nutraceuticals, focusing on biological functionality, stability,
safety, and evidence-based effects in the body, from characterization through
technological application.

Research topics include: validation of analytfical and instrumental methods
for identification and characterization of bioactive compounds, optimization of
bioactive extraction, purification, and stabilization, development and formulation
of functional foods, engineering approaches to the design and modeling of
nutraceuticals and dietary supplements, bio accessibility, digestion, and stability of
bioactive compounds, food maltrix-bioactive compound interactions, in silico, in
vitro, and in vivo digestion studies of foods and nutraceuticals, nano and
microencapsulation and immobilization technologies, confrolled release of
bioactives, fermentation and bioprocesses to generate functionality, evaluation of
biological and functional activity, stability, shelf life, and food safety of functional
foods, innovation in natural-origin functional ingredients, scientific validation of
functional properties, scale-up and technological feasibility of functional foods and
nutraceuticals, regulation, labeling, and scientific substantiation of health claims.

UNIVERSIDAD DE

GUANAJUATO
S @

Tecnologico
de Monterrey

SCIENCE, INNOVATION, AND SUSTAINABILITY
TO TRANSFORM THE FOOD SYSTEMS OF THE FUTURE

www.amecamex.com

~“} UNIVERSIDAD
AUTONOMA ot
. COAHUILA

TECNOLOGICO
NACIONAL DE MEXICO




Latinnnn Z 2

FoodLULO MERIDA, /iji
12th Food Science, YU c ATAN %ﬁ m,\E\Eﬁ“

Biotechnology & Safety Congress
e D SUEN MEXICO | NOVEMBER 18-20, 2026

1 Mexicana de Ciencia de los

MEXICAN ASSOCIATION OF FOOD SCIENCE

Area VI. Nutrition, public health, and food safety

This area brings together work examining the interaction between diet, nutrition,
health, and food safety, considering populations, risks, diseases, food security, and
regulatory frameworks, with a preventive, scientific approach and relevance to
public policy and population health.

Research topics include: assessment of nutritional status and nutrient
adequacy, dietary intake and dietary patterns, population, community, and
personalized nutrition, clinical and epidemiological studies in nutrition, statistical
analysis and epidemiological modeling, dietary risk and protective factors, chronic
non-communicable diseases, gut health and microbiota, nutrient bioavailability
and digestion, nutritional and metabolic biomarkers, omics applied to nutrition and
health, diet-genome interactions and metabolic response, emerging contaminants
and new contaminants in foods, detection, confrol, and mitigation of
microbiological and toxicological risks, food safety management systems and food
defense, food fraud and supply chain protection, risk assessment and risk
communication, use and evaluation of food additives, regulatory framework, public
policies, and regulatory harmonization.

URIVERSIDAD DE P SCIENCE, INNOVATION, AND SUSTAINABILITY
27 UNIVERSIDAD TO TRANSFORM THE FOOD SYSTEMS OF THE FUTURE
AUTONOMA ot
Tecnolsgico COAHUILA W@ www.amecamex.com

de Monterrey NACIONAL DE MEXICO




