International Conference on Mathematics in
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MaCKiE 2025 is the eleventh event of the series, with previous meetings in Ghent, Houston,
Heidelberg, Chennai, Budapest, Shanghai, and Berlin. Since its first event in 2002, the MaCKiE
conference has been organized once every two years. This year, the meeting aims to include
scientists and engineers interested in food applications. FOOD MaCKiE topics added this year
will cover the themes summarized in the right column.

Food Mackie

Organizers

Esra Capanoglu Giiven
Semanur Yildiz
MaCKiE 2025 offers an unforgettable adventure to ancient city of Troy on September 6, 2025.
Scientific Committee
MEET KEYNOTE SPEAKERS Bars Tuncel

Bart Nicolai

Filiz Icier

Francesco Marra

Gulstin Akdemir Evrendilek
ilkay Sensoy

Jasim Ahmed

Mecit Oztop

Sevcan Unlitiirk

Sibel Uzuner

Anet Rezek JAMBRAK Maria E. SOSA MORALES Jorge SARAIVA

University of Zagreb, Croatia Universidad de Guanajuato, México University of Aveiro, Portugal

Themes of Food
MaCKIiE 2025

e Mathematical Modeling for
Food Processing Design and
Optimization

e Emerging Processing for
Development of a Sustainable
and Environmentally Friendly
Food System

o Food Security by Retaining

J. Antonio TORRES Ferruh ERDOGDU
Technologico de Monterrey, México Ankara University, Tiirkiye Food Wholesomeness and
Using New Nutrient Sources
Learn More

e Food Healthfulness and

For specific questions on the FOOD MaCKiE program, please email Delivering Consumer-Group

cyta.foodmackie@gmail.com Targeted Nutrition

Please see the website for up-to-date information for MaCKiE 2025.
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3-5 SEPTEMBER, 2025 ALTIN YUNUS HOTEL & SPA

CESME (izMIR)
FOOD THEMES

RESOLVING COMPLEXITY

Food Security by Retaining Food Wholesomeness and Using New
Nutrient Sources
Food Healthfulness and Delivering Consumer-Group Targeted
Nutrition

APPLICATION TO NEW PROCESSES

Mathematical Modeling for Food Processing Design and Optimization
Emerging Processing for Development of a Sustainable and
Environmentally Friendly Food System
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ATTRACTIONS:
e WORKSHOP ON 3%° SEPTEMBER
e OPEN ACCESS FEE WAIVER
AWARDS

If you have specific questions on the
FOOD MacCKiE program,

please email _ il _ & :

cyta.foodmackie@gmail.com. o - SR - <
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3-S EYLUL, 2025 ALTIN YUNUS HOTEL & SPA
CESME (izMIR)

GIDA TEMALARI

KARMASIKLIGIN COZULMESI

Yeni Besin Kaynaklarinin Kullanimi ve Gidanin Batunligunt Koruyarak
Gida Guvencesinin Saglanmasi
TUketici Gruplarina Yonelik Beslenmenin Saglanmasi

YENI SUREGLERE UYGULAMA

Gida isleme Tasarimi ve Optimizasyonu igin Matematiksel Modelleme
SurdUrulebilir ve Cevre Dostu Gida Uretim Sistemlerinin Geligtiriimesi
Icin Yenilikgi Gida isleme Yéntemleri

ONE CIKANLAR:
e 3 EYLUL'DE WORKSHOP
ACIK ERISIM DERGIDE YAYIN
FIRSATLARI

Gida programina yonelik
sorularinizigin i e S e -
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