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WELCOME BY THE PRESIDENT 

Dear colleagues, GHI members, guests, and professionals committed to food safety, 
 
It is a great honor to welcome you to the 2nd World Congress of the Global Harmonization Initiative 
(GHI), a global gathering dedicated to tackling the urgent challenges of food security, safety, health, 
and sustainability. 
 
The world’s food systems face mounting pressure, with rising inequalities in food access, 
environmental degradation, and growing concerns over safety and nutrition. The time for action is 
now. Over the next three days, this congress in Rotterdam will serve as a platform for critical 
discussions, engaging scientists, policymakers, and industry leaders in interactive panels, debates, 
and solution-driven dialogues. 
 
The congress will explore critical areas shaping the future of food systems, including a special panel 
discussion on food security and emergency preparedness, focusing on resilience and equitable 
access to safe nutrition. Sustainable food systems discussions will tackle food waste, environmental 
challenges, and resource optimization. Health and nutrition will be examined in relation to disease 
prevention and public well-being, while future foods and innovations - such as emerging 
technologies, alternative proteins, and novel solutions - will be a key focus. The role of artificial 
intelligence in food safety will be explored, highlighting its potential for quality control and 
predictive analytics. Additionally, food law, policy, and regulations will be analyzed to emphasize 
the importance of harmonizing global standards for transparency and safety across industry. 
 
This congress is not just a conference - it’s part of an ongoing movement to transform food systems 
worldwide. The discussions initiated here will continue beyond these three days, shaping policies, 
industry practices, and scientific collaboration. 
 
Let today be more than a conversation - let it be a catalyst for progress. Your participation is vital in 
strengthening food safety frameworks, advocating for transparency, and driving innovation in our 
shared mission for a healthier, more sustainable future. 
 
Thank you for being part of this journey. Welcome to the 2nd GHI World Congress! 
 

 

Dr Diana Bogueva 
GHI President 
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LIST OF PARTICIPANTS 

see Virtual Venue Platform: https://ghi25.virtual-venue.io/ 

WELCOME RECEPTION 

BrewDog  
Witte de Withstraat 83-85, 3012 BN Rotterdam, Netherlands 

https://drink.brewdog.com/nl/rotterdam-witte-de-withstraat  

 
Don’t forget to bring your name badge 

 
Our Congress welcome drinks will be served in the heart of 
Rotterdam’s vibrant Witte de Withstraat, at BrewDog - the 
perfect venue to kick off the event in a setting that embodies 
the city’s unique energy.  
 
This lively district, renowned for its artistic spirit, dynamic 
nightlife, and rich cultural heritage, offers an authentic glimpse 
into Rotterdam’s social scene.  
 
Our GHI Congress guests will have the chance to enjoy the 
warm, buzzing atmosphere while savoring Dutch-inspired 
brews and local specialties, in a space designed to spark 
connection and conversation, setting the tone for an engaging 
and collaborative congress experience. 
 

 
 

INSTRUCTIONS FOR VIRTUAL PLATFORM 

Please log in to the Virtual Venue Platform: https://ghi25.virtual-venue.io/ 
On the Virtual Venue Platform you can: 

• link yourself to your social media profiles 

• explore the program 

• view and comment lectures and posters 

• message and arrange video meetings with other participants 

In order to make the online event experience as pleasant as possible for all participants, we would 
like to ask you to complete your personal information in the following steps. 

https://ghi25.virtual-venue.io/
https://drink.brewdog.com/nl/rotterdam-witte-de-withstraat
https://ghi25.virtual-venue.io/
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