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Seminar Program
Exploring MOAH and MOSH in Agricultural Products, Foods, and Packaging for
Enhanced Food Safety
Date: 26 June 2024
Venue: Jasmine City Hotel, Bangkok, Thailand

08.45 am - 09.00 am: Registration and Welcome
Reported by: Associate Professor Dr. Riantong Singanusong, Director of Centre of
Excellence in Fats and Qils, Naresuan University, Thailand
Opened by: Associate Professor Dr. Sarintip Tantanee, President of Naresuan
University, Thailand

09.00 am - 10.30 am: Session 1 - Understanding MOSH and MOAH
Speakers: Dr. Apichat Trakooncharoenvit from Eurofins Food Testing (Thailand) Co., Ltd.

1. Introduction to MOAH and MOSH contamination
® Definition and characteristics of MOAH and MOSH
® Sources and pathways of contamination

® Global prevalence and regulatory considerations
2. MOAH and MOSH in Agricultural Products and Foods

® Contamination in soil and crops
® Residue transfer in the food chain
® |mpact on crop quality and yield
3. Contamination from Packaging
® Migration of mineral oil from packaging to food
® Types of packaging materials prone to MOAH and MOSH contamination

® Strategies for selecting safe packaging materials

4. Health Implications and Safety Concerns
® Potential health risks associated with MOAH and MOSH exposure
® (Case studies highlighting real-world health concerns

® Importance of setting safe exposure limits

10:30 am - 10:45 am: Morning Break




10.45 - 12.00 noon: Session 2 - Analytical Methods for Detection of MOAH and MOSH

10.45 - 11.00 am: Full solution on MOSH/MOAH Analysis: From automated sample
preparation to instrumental and data analysis
Speakers: Dr. Christina Liew from Gerstel LLP Singapore

11.00 -12.00 noon:
1. Analytical Techniques for MOAH and MOSH Detection

® Gas chromatography (GC), high-performance liquid chromatography (HPLC) and
liquid and gas chromatography with flame ionization detector (LC-GC-FID)

® Mass spectrometry (MS) and Time-of-flight mass spectrometry (TOF
MS) applications for targeted analysis

® Advances in sample preparation methods
2. Sampling Protocols and Quality Assurance

® Best practices for sample collection in diverse matrices
® Quality control measures to ensure reliable results
® Validation of analytical methods
3. Future Directions and Research Opportunities
® Ongoing research on MOAH and MOSH
® Potential technological advancements in detection methods

® Emerging trends in regulatory frameworks
Speakers: Mr. Ruben Thomaes from Eurofins Food Testing Netherlands BV

12.00 noon - 1.00 pm: Lunch Break

1.00 pm - 2.00 pm: Session 3 - Food Safety and Regulations
Speakers: Mr. Ruben Thomaes from Eurofins Food Testing Netherlands BV

1. Regulatory Framework and Compliance
® |nternational and regional regulations on MOAH and MOSH
® Compliance standards for agricultural products, foods and food packaging
® Challenges and opportunities in meeting regulatory requirements
2. Risk Mitigation Strategies
® Best agricultural practices to reduce contamination in the field
® |nnovations in packaging design to prevent migration

® Collaboration across the supply chain for effective risk mitigation



2.00 pm - 3.00 pm Session 4 - Panel Discussion
Speakers: Dr. Apichat Trakooncharoenvit from Eurofins Food Testing (Thailand) Co., Ltd.
Mr. Ruben Thomaes from Eurofins Food Testing Netherlands BV
Dr. Christina Liew from Gerstel LLP Singapore
Moderator: Mr. Worapol Setwipatanachai from Surin Bran Qil Co., Ltd, Thailand

1. Consumer Awareness and Communication
® Educating consumers about MOAH and MOSH
® Transparency in labeling and communication
® Strategies for rebuilding trust in the food industry
2. Industry Perspectives
® |nsights from industry experts on challenges and solutions
® Collaborative approaches for minimizing MOAH and MOSH contamination

® |ndustry initiatives for ensuring food safety
3.00 pm - 3.15 pm: Afternoon Break
3.15 pm - 4.15 pm: Session 5 - Audience Q&A
4.15 pm - 4.30 pm: Closing Ceremony
Thanking and acknowledgement co- organizers, sponsors, speakers and

participants by: Assistant Professor Dr. Worasit Tochampa, Dean, Faculty of Agriculture, Natural
Resources and Environment, Naresuan University, Thailand
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