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® Prof. Josse De Baerdemaeker
Division of Mechatronics, Biostatistics and Sensors (MeBioS)
Katholieke Universiteit Leuven (KLU), Belgium
Expertise: Physical methods for determination of quality and quality change in agricultural
and biological systems, precision agriculture, process control.

® Dr. Bosoon Park
United States Department of Agriculture (USDA)-ARS, USA
Expertise: Hyperspectral/multispectral imaging, Real-time multispectral image processing,
Machine vision for automated food processing, Near-infrared spectroscopy for food application,
Optical sensing technology, Ultrasonic for meat quality evaluation, food nanotechnology.
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