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A.MPM.0026 — CMA Fiesta Program

Summary

This Company Managed Activity (CMA) pertained to MLA’s $6,000 sponsorship (allocated from AOP 2.3
Growing Red meat demand) of international non- thermal food processing workshop as part of the Food
Innovation: Emerging Science, Technologies and Applications (FIESTA) conference, hosted by CSIRO, 16-
17th October 2012.

In return for the support, MLA undertook the following activities:

e Dr Phil Franks, Manager of Science & Technology (CIS) — acted as a session chair

MLA CIS technical team completed a post workshop meeting with CSIRO, led by Robyn Warner
where industry feedback on the event and areas of interest were presented from “breakout
sessions - Emerging technologies strategic outlook”. This was used by MLA as insights to inform
AOP 2.3 RD&E program.

e MLA acknowledgment in discussion paper of FIESTA conference

e Display of MLA on powerPoint slides displaying the company logo during the session
e Acknowledgment by the session chair at the commencement of session

e Acknowledgment on Workshop website with link back to MLA's web page

e Acknowledgment in the Final Program and Book of Abstracts including promotional paragraph of
MLA

e Two full registrations to the conference — M.Lee and P.Franks (CIS)
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A.MPM.0026 — CMA Fiesta Program

FIESTA 2012 Program:

International Nonthermal Food Processing Workshop

nnovative Processes for Sustainable, 5afie and Healthy Foods - Program

Monday 15 October 2012

Tuesday 16 October 2012
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A.MPM.0026 — CMA Fiesta Program

FIESTA 2012

Wednesday 17 October 2012
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