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PRESIDENT’S 
INVITATION

Every third year, the IFFO Annual Conference
comes to Asia and, in 2016, we will be in the
colourful and vibrant city of Bangkok, Thailand.
We have negotiated a discounted room rate at
one of the leading hotels in the world, the
Shangri-La, situated in the historic old quarter of
the city on the banks of the river Chao Phraya.

Following our last Annual Conference
in Berlin, we have been listening to members
who asked for more time for the important
business meetings that form such a vital part of
our event. In response to this, we are starting
the Conference Program on the afternoon 
of Monday 24th October, leaving the morning and lunch for members to hold meetings with
suppliers and customers. We hope you find this useful but, as ever, this is your event and
your feedback will shape our future programs.

Our industry continues to  transform from being a commodity seller to the owner of a high
value, renewable source of products supporting global food security and nutrition through
the aquaculture and nutraceutical sectors. We have made impressive progress in
demonstrating responsible business standards but more needs to be done, particularly in the
area of social standards and collaborative partnerships if we are to meet our customers’
expectations. The IFFO Annual Conference provides a great opportunity for the industry to
not only celebrate success but also to decide on the way forward.

We look forward to seeing you in Bangkok.

Michael Copeland
IFFO PRESIDENT



CONFERENCE LANGUAGE
The main language for the Annual Conference is
English.  Provision has been made for simultaneous
interpretation into Spanish, Chinese and English for
the main sessions and meetings as indicated by *
in the programme above. 

SUNDAY 23 OCTOBER
16:00 – 18:00 Registration - for collection of documentation Grand Ballroom Foyer E

MONDAY 24 OCTOBER
08:30 - 15:00  Registration - for collection of documentation Grand Ballroom Foyer E
09:00 - 12:00 City Tour (prepaid tour ticket holders only) Meet in Hotel Lobby C
09:30 - 12:30 Management Board Garden Gallery D
15:00 - 17:30  Opening Session * Grand Ballroom B
18:30 - 20:00   Welcome Reception - sponsored by Next2 Pier at hotel E

TUESDAY 25 OCTOBER
09:30 - 12:30 Market Forum I * Grand Ballroom A
15:00 - 18:00 Technical Session * Grand Ballroom B

WEDNESDAY 26 OCTOBER
09:30 - 12:30  Market Forum II * Grand Ballroom A
15:00– 17:30   Closing Session * Grand Ballroom B
19:30 - 20:30   Cocktail Reception Grand Ballroom Foyer E
20:30 - 00:00  Gala Dinner Grand Ballroom E

Participation
CategoryTime Meeting/Function Location

PARTICIPATION CATEGORY
A Registered producer and premium members

of IFFO only

B All registered delegates

C All prepaid tour tickets holders only

D Members of the IFFO Management Board only

E All registered delegates and companions 

CONFERENCE
PROGRAMME



KEY SESSIONS - AGENDAS

OPENING SESSION Monday 24 October, 15:00 - 17:30
15:00 - 15:10 President’s Address 

Michael Copeland, IFFO President, South Africa
15:10 - 15:20 Opening Remarks 

Andrew Mallison, Director General, IFFO, U.K.
15:20 - 15:45 Sustainable Shrimp Supply Chain presentation

Andy Lohawatanakul, Head of International Sustainability Development, CP Group, Thailand
15:45 - 16:10 Investability – How the fish industry can attract capital

Stephen Hall, Principal, Avalerion Capital, U.K.
16:10 - 16:40 Coffee Break

Kindly sponsored by 
16:40 - 17:30 Panel Discussion: "Certification for the marine ingredients, fisheries and aquaculture industries" 

Moderated by Rachel Mutter, Aquaculture Editor at IntraFish Media
Andrew Jackson, Chairman, IFFO RS, U.K.
Ben Hadfield, COO Fish Feed and Managing Director, Marine Harvest Scotland, U.K.
Camiel Derichs, Regional Director Europe, Marine Stewardship Council (MSC), The Netherlands
Chad Gauger, Managing Director - Asia South, Cargill Aqua Nutrition, Thailand
Humberto Speziani, Director, Tecnológica de Alimentos S.A. (TASA), Peru
Jeremy Crawford, Responsible Sourcing Manager, Thai Union Group PCL, Thailand 
Michael Copeland, Strategic Projects Manager, Lucky Star Ltd., South Africa
Michiel Fransen, Standards & Certification Coordinator, ASC, The Netherlands
Wendy Norden, SFW Science Director, Monterey Bay Aquarium, U.S.A.

TECHNICAL SESSION Tuesday 25 October, 15:00 - 18:00
15:00 - 15:10 IFFO Technical Report and Update 

Neil Auchterlonie, Technical Director, IFFO, U.K.
15:10 - 15:35 Estimating the future availability of raw material for fishmeal and fish oil production 

Richard Newton, Institute of Aquaculture, University of Stirling, U.K.
15:35 - 15:45 Progress on the ethoxyquin safety study in aquaculture, and the importance of the results

Neil Auchterlonie, IFFO (on behalf of NIFES, Norway)
15:45 - 16:00 IFFO antioxidant project trials - results and discussion

Gretel Bescoby, Research Associate - Regulatory and Scientific Affairs, IFFO, U.K.
16:00 - 16:30 Coffee Break

Kindly sponsored by 
16:30 - 16:55 Fishmeal and Feed stabilisation with BHT & the European reauthorisation process 

Heinrich Schrage, Head of Technical Marketing & QEM, Lanxess Distribution GmbH, Germany
16:55 - 17:20 Fishmeal and added-value: opportunities for a refined product in a new market

Ebbe Torp, Business Development, Due Miljø A/S, Norway
17:20 - 18:00 IFFO RS 2016 Update

Francisco Aldon, Head of Operations, IFFO RS Ltd., U.K.

CLOSING SESSION Wednesday 26 October, 15:00 - 17:30
15:00 - 15:45 China Update 

Maggie Xu, China Director, IFFO, China
15:45 – 16:10 Omega-3 market update 

Adam Ismail, Executive Director, GOED Omega-3, U.S.A.
16:10 - 16:40 Coffee Break

Kindly sponsored by 
16:40 – 17:00 Institutionalism for Sustainable Fisheries 

Elena Conterno, Chair of the Board, Sociedad Nacional de Pesqueria, Peru
17:00 – 17:20 The Peruvian Anchovy Fisheries after the 2014-2015 El Niño: Perspectives (via video link)  

Hector Soldi, Vice-Minister of Fisheries and Aquaculture, Peru
17:20 - 17:30 Concluding remarks

Andrew Mallison, Director General, IFFO, U.K.

There will be time for questions during each key session.



SPEAKERS

ANDY LOHAWATANAKUL
Andy is currently Senior Vice President overseeing CP Foods’ Overseas Marketing and
Domestic Seafood Marketing departments. He is responsible for driving the performance of
CP Foods’ branded food products both domestically and across the globe. Since 2014, he
has also acted as Project Manager responsible for the overall management of CP Foods’
shrimp supply chain sustainability. He also recently took on an International Sustainability
Development role at CP Group. Andy holds an MBA from INSEAD and a BA degree
(Economics and Philosophy double major) from Boston College.

Sustainable Shrimp Supply Chain presentation
Since 2012, CP Foods (CPF) has worked to map out its suppliers’ fishmeal supply chain,
culminating in CPF having the first shrimp feedmill plant in the world to achieve the IFFO RS
CoC standard in June 2014. CPF has also designed and put in place an electronic traceability
system at all of its shrimp feedmills in Thailand. In addition, in collaboration with the Shrimp
Sustainable Supply Chain Task Force (SSSC), CPF has also successfully mapped and designed
a robust traceability and social accountability system for fish resources from the Gulf of
Thailand, for potential future use. This presentation will outline the drivers for change,
and the lessons learned to date.

STEPHEN HALL
Stephen is a Principal of Avalerion Capital, providing boutique advisory and support
services focused on building sustainability strategy and leadership in organizations and
individuals to help drive systemic change. He specialises in sustainable development,
system leadership and collaborative partnerships. He is also a leading international
researcher and public speaker on fisheries and aquaculture, sustainability, food security
and international development. He has served as CEO of two leading international research
organisations and sits on several boards as non-Executive Director.

Investability – How the fish industry can attract capital
The fishmeal and fish oil sector is fast approaching a strategic cross-roads. Driven by
technological developments that offer alternatives and substitutes, and by shifting
expectations among investors, supply chain actors and consumers, several possible futures
for the industry lie on the horizon. Attracting investment capital and deploying it effectively
will be critical for shaping the industry to realize the most positive future among these
alternatives. This paper will explore this strategic challenge and highlight some of the
key issues that need to be considered by industry participants, both individually and
as a collective.  

OPENING SESSION Monday 24 October, 15:00 - 17:30



RACHEL MUTTER, moderator
Rachel Mutter is an editor at IntraFish Media. Joining the company in 2002, she has worked
across the board, covering seafood markets, processing, and aquaculture and feed for the
company's websites, magazines and industry reports.

Before joining IntraFish, Rachel was a reporter on several financial publications.
She has lived and worked in Nanjing, Beijing and London and has most recently moved to
Kuala Lumpur.

ANDREW JACKSON
Andrew Jackson is currently Chairman of the governing board of IFFO RS, the global standard
for the marine ingredient industry. Andrew retired from the role of Technical Director of IFFO
in 2015, a position he had held for nearly 10 years. During this time he was instrumental in
the setting up of the IFFO RS standard which was launched in 2009 and has since gone on to
certify over 40% of the global marine ingredient production. Before joining IFFO he worked
for nearly 20 years in the salmon farming industry.

BEN HADFIELD
Ben has been with Marine Harvest (MH) Group since 2000 and now lives in Bergen. His working
time is divided between MH Scotland and MH Fish Feed. 

Ben has a M.Sc. from the University of Manchester and joined MH Scotland as Environmental
Manager. From 2003 – 2007 he held the position as Technical & HSEQ Manager, with
responsibility for Environment, Quality, Fish Health and Feed.  

In 2007 Ben moved into a production role as Seawater Manager and in 2010 he became
Production Manager, heading the combined Freshwater and Seawater Farming Team. Ben is
now Chief Operating Officer – Feed, MH ASA and Managing Director – Marine Harvest Scotland.

PANEL DISCUSSION 
Certification for the marine ingredients, fisheries and aquaculture industries.
In response to member requests, IFFO is scheduling a panel debate as part of the Conference. The subject of the
debate is the Challenges and Opportunities facing the industry, to be held 4:30pm – 5:30pm during the Opening
Session on Monday 24th October.

Panellists include marine ingredient producers, feed manufacturers and standard setters and the debate will cover
the costs and value of certification, and how the industry should demonstrate responsible practice.



SPEAKERS

CAMIEL DERICHS
Camiel has been leading the development of the Marine Stewardship Council (MSC) program
across Europe since May 2013, after joining in 2005 and serving in a variety of other roles in
the MSC. This included setting up several regional offices and working both with the
technical development of the fisheries standards, as well as with actors in the supply chain
on topics such as sustainable seafood procurement policies and marketing. He holds a BSc
and MSc from Erasmus University Rotterdam (Netherlands) in Business Administration and
a MSc from Tromsø University (Norway) in International Fisheries Management.

CHAD GAUGER
Chad Gauger is the Managing Director of Cargill Aquaculture Nutrition’s Asia South business
unit (India to the Philippines). Chad has worked for Cargill for 20 years, including roles in
strategy & business development and the trading of grains, oilseeds and energy. Chad joined
Cargill Animal Nutrition in 2009 as the Global Risk Management Director within Risk
Management and Sourcing (RMS), and was subsequently the MD of Cargill’s US Aqua
business, Assistant MD of our aqua and livestock feed business in Indonesia, and prior to
his return to Asia, was the Integration Lead for Cargill and EWOS in Norway and Scotland. 

HUMBERTO SPEZIANI
Humberto Speziani is Director and Past-President of IFFO (2011/2012 - 2014/2015), Director
of IFFO RS and Director of TASA, the largest fishmeal producer worldwide. He has been
involved in the fishing sector for the past fifty years. Humberto is currently Director and
Past-President of SNP, The Peruvian Fishing Society, Chairman of the Marine Ingredients
Committee of SNP, and Past-President of the National Confederation of Private Business
Associations (Confiep).

JEREMY CRAWFORD
Jeremy Crawford grew-up around the seafood sector in both Asia and the South Pacific. 
He has worked in both the fisheries and sustainability side of the seafood industry including
business development in India, and managing Fishery Improvement Projects (FIPs)
throughout Southeast Asia. Jeremy currently works as the Responsible Sourcing Manager
for the Thai Union Group, under the Sustainable Development Department, with an emphasis
on sourcing practices and systems in capture fisheries.  



MICHAEL COPELAND
Mike Copeland is President of IFFO and Strategic Projects Manager at Lucky Star, the small
pelagic division of Oceana Group. He formally retired as International Business and Technical
Director of Oceana Group in 2014. His 40 years’ experience in the fishing industry spans
across roles in factory management, research and development, sales and marketing,
operations and technical consulting. He graduated with a BSc in Chemical Engineering from
the University of Cape Town. 

MICHIEL FRANSEN
Michiel holds an MSc. degree in Biology with a specialisation in Aquaculture and Fisheries,
from Wageningen University (NL). He has worked since mid-2012 for the Aquaculture
Stewardship Council (ASC) in the function of Standards and Certification Coordinator. He is
also the secretary for the ASC Responsible Feed Project, with as main aim to develop the ASC
Responsible Feed Standard. Before working with ASC, Michiel has worked several years as
Export Manager for fish feed producer Coppens International, being responsible for key
markets in Eastern Europe/Balkan and South East Asia. Prior to that he worked with the
aquaculture and fisheries department of the FAO for the Central Asia and Turkey region,
being based in Ankara.    

WENDY NORDEN
Wendy Norden directs the science team of Monterey Bay Aquarium’s Seafood Watch
program, maintaining a rigorous scientific framework to evaluate the sustainability of wild
fisheries and aquaculture operations. She managers the research process that develops
recommendations that inform consumers and businesses nationwide on which seafood is
a caught or farmed in environmentally responsible ways. Wendy has over 20 years of
experience in marine conservation and fisheries science. Prior to joining Seafood Watch,
Wendy was a Marine Conservation Science Research Professor at the University of Maine,
studying the impact of eco-certifications on fisheries management and economic incentives
for conservation.



SPEAKERS

RICHARD NEWTON
Richard is a researcher at the University of Stirling’s Institute of Aquaculture in the UK.
His main interest is in investigating the ways to improve efficiency in aquaculture value
chains by creating circular economies and synergies between different food production
industries. As such he has conducted research into the best use of by-product fractions
from aquaculture to improve resource efficiency and reduce environmental impact. He has
worked mainly in the UK salmon industry and in SE Asia but with emerging interests in
Africa and China.

Estimating the future availability of raw material for fishmeal and fish oil production
The work presented summarises the collaborative effort between IFFO and the Institute of
Aquaculture; first to create a database of raw material resources; a continuation of work to
better understand issues around utilisation and strategically improving the use of raw
materials. Three MSc students investigated the UK fishing and salmon aquaculture
industries to assess by-product fractions, their potential value and opportunities for better
utilisation. The projects found processing on-board fishing vessels accounted for large
amounts of wasted by-product discarded over board, and there were issues around “by-
catch”. In the salmon industry, utilisation was often better but improvements could be
made. Challenges remain in both industries for small scale and remote processors, where
volumes and quality may be low.

NEIL AUCHTERLONIE TO GIVE THE PRESENTATION ON BEHALF OF NIFES
The National Institute of Nutrition and Seafood Research (NIFES) is a Norwegian research
institute focusing on fish nutrition and seafood consumption. The institute is owned by the
Ministry of Trade, Industry and Fisheries and provides science based advice to the
authorities, industry, and government to support their work on ensuring safe and healthy
seafood. NIFES has a state-of-the-art laboratory and is the National Reference Laboratory
in Norway for several analysis methods in feed and seafood.    

Progress on the ethoxyquin safety study in aquaculture, and the importance of the results
The National Institute of Nutrition and Seafood Research (NIFES) has conducted research on
synthetic antioxidants including ethoxyquin for more than a decade. An annual feed
monitoring programme has reported data on EQ in fish feed for the Norwegian Food Safety
Authority throughout this period. The use of EQ in fish feed results in residues of this
compound and its metabolites in fish muscle. The concentration of EQ and the metabolite
EQDM throughout the last 10 years will be presented for both fish feed and salmon muscle.
Furthermore, a study of the tolerance of salmon to EQ has recently commenced and will be
concluded in October 2016. Preliminary results on organ index and blood chemistry will be
presented.

TECHNICAL SESSION Tuesday 25 October, 15:00 - 18:00



HEINRICH SCHRAGE
Heinrich is Head of Technical Marketing & Quality and Environmental Management at
LANXESS Distribution GmbH, a subsidiary of LANXESS AG. LANXESS Distribution is sales
channel for LANXESS products for food/feed applications.  

Heinrich has a PhD in Organic chemistry from the University of Bonn and started his
career in 1987 as Laboratory Manager at Bayer AG. Thereafter, he worked within different
functions and responsibilities at Bayer and Lanxess (Technical Services; Strategic
Marketing; Strategic Development and Global Procurement). In 2010, he joined
LANXESS Distribution.

Fishmeal and Feed stabilisation with BHT & the European reauthorisation process 
BHT is an important antioxidant for food and feed. A short overview about BHT and its
properties will be presented. All food and feed additives are subject to a re-authorization
process within the EU.

The presentation, will also give an overview of the legislation, current status of the
authorization processes including accomplished targets and outstanding studies and
an outlook of the estimated time schedule.

EBBE TORP
Ebbe A. Torp is responsible for business development in DUE MILJØ, marketing and sales of
Technology and Plants for seafood processors to valorize rest raw materials. DUE bring its
molecular separation expertise from the dairy to the global biomarine industry for
increased aquaculture and catch client’s sustainability and profits.

Ebbe has previously worked with performance management in sports, services and
chemicals in Norway, Germany and Spain. Ebbe has an MBA from Hult International
Business School, (Boston and Shanghai), and a BBA (Kent, UK.). While on the Board of the
Spanish Chamber of Commerce in Norway he liaised with the EUCCN group, facilitating
trade fair delegations and industry development.

Fishmeal and added-value: opportunities for a refined product in a new market 
Fish derived proteins have been known as an excellent nutritional source for some time.
Despite their good sustainability profile, the odour and taste makes marketing challenging.
Innovation and improvements in separation technology will overcome the problem. 

DUE MILJØ AS, Norway proprietary technology brings a secure and tested separation
expertise from the dairy industry to the biomarine sector, which permits the production
of proteins, peptides and separated oils, suitable for direct human consumption.



SPEAKERS

ADAM ISMAIL
Adam Ismail is Executive Director of the Global Organization for EPA and DHA Omega-3s
(GOED), where he has overseen growth since GOED’s founding in 2007 to 200 members
today, working with IFFO and other organizations to overturn a ban on fish oil imports in
Europe, and the establishment of nutritional intake recommendations and health claims in
China, Europe and other countries. Previously, he worked for Cargill, in charge of
commercializing their omega-3 food ingredient business, and at Health Strategy Consulting
and Health Business Partners on investment banking and strategy consulting projects.  

Omega-3 market update
Sales of omega-3s have been soft globally, but due to tight supplies demand for fish oils
from the omega-3 industry is still high. This is causing structural issues within the omega-3
space that may affect the coming years. At the same time, the science supporting
consumption of omega-3 continues to advance and is actually opening up new markets and
opportunities. This update will focus on how the changing nature of the omega-3 industry
could impact the fish oil industry in the short- and medium-term future.   

FRANCISCO ALDON
Francisco joined IFFO in 2010 and was promoted to Head of Standards in 2013. In 2015
IFFO RS became independent and Francisco became Head of Operations of IFFO RS
Limited. As well as managing IFFO RS, he is also Chair of the Technical Committee and the
Improvers Programme Committee. 

Francisco graduated from the Universidad Nacional Agraria La Molina in Lima, Peru with a
fisheries engineering degree before obtaining an MSc in Marine Ecology and Environmental
Management from Queen Mary University, London.

IFFO RS 2016 Update 
An update on the IFFO RS current position in 2016 is provided. The presentation is split into
an overview of the standard itself, followed by a summary of the distribution of compliant
IFFO RS marine ingredients around the globe. Estimates for how compliant material supply
will change over time, followed by an update on the IFFO RS Improvers Programme
developments in different parts of the world, will be shown. With much focus on the
development of IFFO RS standard V2.0, a summary of the process, consultation and timeline
for implementation will be presented in overview.   

CLOSING SESSION Wednesday 26 October, 15:00 - 17:30



ELENA CONTERNO
Current President of the National Fisheries Society and former Minister of Production, in
Peru. Studied in Economics at Universidad del Pacífico (Perú) and Master in Public
Administration at Harvard University (USA). Executive and public policy analyst with more
than 10 years of work experience in the public sector and 8 in the international cooperation
sector. She has led important reforms, has done extensive public policy analysis and
consulting work and has produced more than 10 publications. She has dedicated much of
her career to promoting dialogue among different actors and achieving change in the
Peruvian public sector. She has also been consultant of USAID, World Bank, IADB, PNUD
and GIZ.

Institutionalism for Sustainable Fisheries 
The presentation will address institutional challenges for biomass sustainability and the
sustainability of the industry. It will analyse the institutional framework that has developed in
relation to conservation and fishery topics in recent years, in which NGO´s with different traits
join traditional actors such as the State, researchers, business people, workers and buyers.
The presentation will then focus on the initiatives being carried out in the industry to achieve
an institutional arrangement that privileges science and knowledge in decision making.

HECTOR SOLDI (via video link)
Hector Soldi is an oceanographer and retired admiral of the Peruvian Marines. He has
devoted much of his career to marine scientific research, particularly to the study of the
El Niño phenomenon.

Since the occurrence of the 1983 El Niño, he has participated in numerous research cruises,
international working groups and many conferences related to the study and prediction of
this phenomenon. He was the Hydrography Director of the Marines and Chairman of the
board of Instituto del Mar del Peru (IMARPE). 

He was Secretary General of the Permanent Commission of the South Pacific (CPPS, as
abbreviated in Spanish) from 2010 to 2014, and since August 2016 he holds the position 
of Deputy Minister of Fisheries and Aquaculture of Peru.

The Peruvian Anchovy Fisheries after the 2014- 2015 El Niño: Perspectives  
The unusual pattern of the 2014-2015 El Niño in the Tropical Pacific and its manifestation in
the Eastern Pacific and the coast of Peru was not as strong as expected in the atmosphere.
However, the ocean component had a strong impact in the marine environment and its
resources. We are now in the phase of equatorial sea surface temperatures (SST) near or
below average in the east-central and eastern Pacific Ocean and following closely the
impact of this near normal conditions in the distribution of our fisheries resources and
mainly our anchovy stock.



SOCIAL PROGRAMME

BANGKOK CANAL TOUR AND GRAND PALACE (OPTIONAL) For prepaid tour tickets holders only
Monday 24 October from 09:00 to 12:00 (return time is approximate) 

Experience the exciting capital of Thailand! Join us on-board a traditional
Thai speed boat to explore the Chao Phraya River, also known as the ‘River
of Kings’ and their adjoining canals (klongs). Disembarking the boat at Tha
Chang pier, you will walk through a small fruit and flower market to visit the
Grand Palace compound, before returning by boat to the Shangri-La hotel. 

Bangkok’s bustling waterways have a rich history and interesting stories
which your guide will share with you during the cruise. The Grand Palace is
Bangkok’s most famous attraction and contains the sacred Temple of the
Emerald Buddha. Your guide will be audible throughout the tour via your
personal headset and will introduce you to the Thai way of life, traditions
and the history of this enchanting city.

N.B. Please note that the Grand Palace and Temple of the Emerald Buddha is Thailand’s most sacred site and a strict dress code applies. Visitors must be
properly dressed (no bare shoulders or legs). Flip flops are not permitted and socks must be worn to cover bare feet.

WELCOME RECEPTION
Monday 24 October from 18:30 to 20:00             

Welcome Aboard! Enjoy your first night of the IFFO Annual Conference in
Bangkok with an enchanting cruise past some of the city’s most beautiful
landmarks. You are invited to join us on board the Wonderful Pearl for drinks
and canapés against the backdrop of this vibrant city, known to the locals as
the ‘City of Angels’.

This social gathering will provide you with a great opportunity to connect
with colleagues and catch-up with old friends.

GALA DINNER
Wednesday 26 October from 19:30 to 00:00

Join us for an extravagant Gala Dinner at the Shangri-La Bangkok. 
The evening will begin with pre-dinner cocktails and you will then 
be invited to take your seat for a night of outstanding cuisine and
exceptional entertainment to round off this memorable evening
in Bangkok. 

Kindly sponsored by
Gold sponsor





JOIN THE IFFO CONFERENCE APP

Once again, we will use an app to support our IFFO
conference.  The app features include:

• General information and maps
• Full programme
• Speaker details
• A list of delegates

HOW TO ACCESS THE APP 
To access the app scan this QR code or go to
https://app.twoppy.com/iffobangkok2016 on your
mobile device.

To be able to send in-app messages (to other users also
registered and logged in to the Twoppy app) and access
other features such as “Favourites”, you will need to
register on the app by clicking on the person icon at the
top right of your screen. For further information on how
to use the app go to the IFFO events website at
http://www.iffoevents.com/content/app.

IFFO EVENTS WEBSITE

www.iffoevents.com

The IFFO events website includes all the essential information
for delegates, divided between the public and delegate’s
areas. Each delegate received a unique username and
password by email when registering for this event.

PUBLIC AREA:
• In-depth programme
• Speaker information and presentation summaries
• Venue information
• Information about our sponsors

DELEGATES’ AREA:
• Delegates’ list with photos and contact details 
• Yearbook of Statistics 
• Photo gallery
• Gala Dinner Table lists
• Conference presentations, which will also be available    

in the Members’ Area (IFFO members only) of www.iffo.net

CONTACT US
If you have any problems accessing either the app or the
website then please contact the IFFO Secretariat by:

• Emailing secretariat@iffo.net

• Calling extension 4600

• Calling the conference office direct +66 (0)2 206 8790

• Visiting our office in the hotel, which is the Singapore room, 
located on the Krungthep Wing.


