Opening and panel discussion with platinum and gold sponsors │U.S. Dairy Export Council Room Joop Kleibeuker, EWPA, Belgium Plenary Session 1 │U.S. Dairy Export Council Room Chair: Veli-Matti Riitamaa, Valio Ltd, Finland 09:20-09:40 [Plen1.1] Supply and demand developments of whey in global perspective C.Lafougere, GIRA, France 09:40-10:00 [Plen1.2] Whey-ing up the options: Yesterday, today and tomorrow G.W. Smithers, Geoffrey Smithers Food Industry Consulting Services, Inc., Australia 10:00-10:10 Discussion with focus on future developments on whey supply 10:10-10:30 Young scientists award-short presentations │U.S. Dairy Export Council Room 10:25-10:30 [P.01] Functional properties of whey protein-maltodextrin conjugates prepared by wet and dry heating methods E.M. Mulcahy*, D.M. Mulvihill, J.A. O'Mahony, University College Cork, Ireland 10-Food Canada, Canada 10:20-10:25 [P.07] Galactooligosaccharide synthesis in sweet and acid whey C. Fischer*, T. Kleinschmidt, Anhalt University of Applied Sciences, Germany 10:30-11:15 Refreshment break │The Marketplace Sponsored by: 11:15-11:35 [Plen1.3] Developments in consumer/customer needs related to whey based products R. Field, Orrani Consulting, UK 11:35-11:55 [Plen1.4] Opportunities and challenges in the market for whey proteins P. Olson, Davisco Foods International, Inc., USA 11and ways to control deposit formation T. Steinhauer, L. Voswinkel, S. Husby, P. Meyer, U. Kulozik*,