CON FOOD2025

Sixth International Conference: Advances in Solar Thermal Food Processing
We invite you to join us at CONSOLFOOD2025.

Many people in developing countries still burn wood, charcoal, or even
garbage on open fires for cooking purposes because they do not have access
to electricity or gas. The inefficient burning of wood, charcoal, dung, and plant
residues causes health problems, deforestation and greenhouse gas
emissions. The potential of thermal solar energy for food processing tasks like
drying, cooking, and pasteurization is well understood, but adoption of this
technology is not increasing as rapidly as would be desirable. In the sunny
parts of the developed world, few people would recognise a solar cooker, and
most still use only gas and electricity for cooking. The introduction of solar
cookers in sunny areas for cooking, food drying, and water sterilization is our
goal.

CONSOLFOOD 2025 will take place at Marseille (Aix Marseille University
and Le Présage solar restaurant, France).

CONSOLFOOD2025 parallel events may be organized in other parts of the
world so that interested groups of people can watch the presentations in real
time, and organise their own local related activities.

Once again, we will focus on advances in solar cooking, solar drying and other
related solar food processing topics. As usual, we have attracted experts from
all over the world to present and discuss the latest developments. Please take
a look at the 44 presentations on the latest provisional version of our planned
programme.

An exhibition of solar cookers will be available for viewing throughout the
conference. We plan to produce our lunches at the solar restaurant with the
help of our friend, the sun.

Fee: We are planning to run the conference in hybrid format with a fee of 200
euros before 15t April 2025 and 300 euros after 15t April 2025. Interested people
should contact via email the chairman ( cruivo@ualg.pt)

For updated information on CONSOLFOOD2025 go to www.consolfood.org
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Tentative programme: Organizing Committee:

5t May 2025 Celestino Ruivo, (Chairman)
10:00 — 12:30 Institute of Engineering, University of Algarve, Portugal

. . o Association for the Development of Industrial Aerodynamics, Portugal
Installing the solar cookers in the exhibition area Email: cruivo@ualg.pt

for real solar cooking

14:20 - 14:40 Opening session Thomas Fasquelle, (Local Chairman)
14:45 - 16:25 Presentations and Q/A- session 1A Aix Marseille University, Marseille, France
16:25 - 16:40 Short break . Benjamin Kadoch,

16:40 - 18:30 Presentations and Q/A- session 1B Aix Marseille University, Marseille, France
6! May 2025

09:00 - 10:15 Presentations and Q/A- session 2A Séverine Barbosa, _

10:15 - 12:30 Exhibition and use of solar cookers Aix Marseille University, Marseille, France
13:00 - 14:00 Solar lunch

Benjamin Leroy

14:45 - 16:25 Presentations and Q/A- session 2B
16:25 — 16:40 Short break
16:40 - 18:20 Presentations and Q/A- session 2C

Le Présage (société CANOPEE Le Présage), Marseille, France

Pierre-André Aubert )
Le Présage (société CANOPEE Le Présage), Marseille, France

7th May 2025

09:00 - 10:15 Presentations and Q/A- session 3A
10:15 - 12:30 Exhibition and use of solar cookers
13:00 - 14:00 Solar lunch Ajay Chandak, PRINCE Suman Foundation, India

14:45 - 16:25 Presentations and Q/A- session 3B Antonio Carrillo Andrés, University of Malaga, Spain
16:25 - 16:40 Short break Benjamin Kadoch, Aix Marseille University, Marseille, France

. . Célia Quintas, Institute of Engineering, University of Algarve, Portugal
16:40 - 18:25 Presentations and Q/A- session 3C Q J 9 y 9 g

Dave Oxford, SLiCK Solar Stove, UK
18:30 - 19:00 Closing session Eduardo Armando Rincén Mejia, Universidad Auténoma de la Ciudad de México, México
Francisco Javier Macias, University of Huelva, Spain
Gianluca Coccia, Marche Polytechnic University, Italy
Hideo Oguri, HUMAN TECH LAB, Japan
Jean-Jacques Serra, Les amis du Padre Himalaya, Soréede, France
Joédo Nuno Pinto Miranda Garcia, Instituto Superior de Engenharia de Lisboa, Portugal
Juan Bello Llorente, CIFP Someso, A Corufia, Spain
Kartikey Gupta, Vatsalya, India
Luis Paulo Coelho Neto, Instituto Politécnico de Castelo Branco, Portugal
Luther Krueger, Big Blue Sun Museum of Solar Cooking, Minneapolis, USA
Manoj Kumar Soni, BITS Pilani, India
Michael Bonke — LAZOLA Initiative for Spreading Solar Cooking, Germany
Octavio Garcia Valladares, Inst. Energias Renovables, U. Nacional Auténoma de México, México
Regis Olives, Regis Olives, University of Perpignan, France
Richard Loyen, ENERPLAN, France
Sebastiano Tomasseti, Marche Polytechnic University, Italy
Séverine Barbosa, Aix Marseille University, Marseille, France
Thomas Fasquelle, Aix Marseille University, Marseille, France
Xabier Apaolaza Pagoaga, University of Malaga, Spain

Scientific Committee:
Celestino Ruivo, (Chairman), Institute of Engineering, University of Algarve, Portugal
Association for the Development of Industrial Aerodynamics, Portugal

Note :Times mentioned above are for Marseille-France
(CEST — Central European Summer Time)



Detailed tentative programme of the sessions at conference room Day 1- 5" May 2025

Day1 (14h20 14h40)

Opening session

Celestino Ruivo, Pierre-André Aubert, Benjamin Kadoch, Director of Polytech Marseille, etc (tentative names, in preparation)

Duration No. Abs. Title Authors Country
Day 1 Session 14 (14h45 16h05)
Solar drying of local fruits and vegetables (M. Zahira Meebed
40 min 26 (invited) Egypt
Application of th lar technologies f . A e
. pplica |9n o ermosol artecnnologles for o Herrera-Aguayo, B. Castillo-Téllez, M. Castillo-Téllez, ). Gonzélez-Pérez, )
10 min 6 the sustainable production of safe and N . . Mexico
. I ) l.Percino-Picazo, M. Martin del Campo-Solis
wholesome fishmeal from tilapia residues
Comparison of antioxidant activity of R. Quiroz Martinez, J. C. Gutiérrez Villegas, B. Castillo Téllez, G. Guzman
10 min 34 dehydrated apple by three drying Castafieda Mexico
techniques
Multifunctional Hybrid Solar Dehydrator A. Anddjar Zamar, X.A. Pose Rodriguez, A. Ldpez-Agliera
10 min 41 design within the Framework of a Frugal Spain
Innovation Process
) Implementation of a solar concentrator for [M. Colunga Saucedo, F. Santos Garcia, Y. Nahmad Molinari )
10 min 25 - . Mexico
the dehydration of fruits
Day 1 Session 1A Q/A (16h05 16h25)
Day 1 Session 1B (16h40 18h10)
Solar box cookers: a comprehensive analysis [Kurt Neubek
30 min 2 of the impact of design components usA
i Experimental performance characterization |X. Apaolaza Pagoaga, A. Carrillo Andrés, C. Rodrigues Ruivo i
10 min z of a 30-60° box solar oven Spain/Portugal
10 min 33 Funnel solar cookers model FB 1. Bello, R. Bello Spain
Developing parabolic trough solar cooker  (David Henri
10 min po [EEEEmEeE e Usa
Sun Arc Oven
. Study of a house-integrated cylindrical solar |S. Mahavar, 5. Kumar, A. Saini, D. Kumari _
10 min 15 India
cooker
o a9 psing carbon credits to make solar cooking - e
in refugee camps profitable
Box type solar cooker components role in - [K. A. Sarma
10 min 22 improving performance for society India
acceptance
Day 1 Session 1B Q/A (18h10 18h30)




Detailed tentative programme of the sessions

at conference room Day 2- 6" May 2025

Day 2 Session at Le Présade or at conference room * [3h00 10h30) [*} Exact location to be confirmed

Scheffler concentrator

Technical details and their evolution Wolfgang Scheffler
30 min Invited over time behind the Scheffler reflectors Germany
) X Solar cooking at Le Présage, a quest for a | Pierre-Andre Aubert
30 min Invited . France
delicious future
Day 2 Session 24 QA [10h00 10h15)
Day 2 Session 2B (14h45 16h05)
) . Father Himalaya and the quest for high  |lean-lacques Serra
30 min invited France
temperatures by solar means
) Albera, a new solar concentrator with R. Le Gall, D. Taquet, 1.-M. Ronflard, , 1.-1. Serra
10 min 14 : France
constant-height focus
Problems and solutions in the 1. C. Sattler, K. Kassmi, M. Hmich, B. Zoukarh, K. Schwarzer, 5. Germany/Marocc
10min 27 development of solar cookers with Bouaichaoui, C. Adnen, A. C. Moniz Tavares, T. Ribeiro Eusébia, K. afAlgeria/Tunisia/
storage for indoor cooking Effenberg, P. 5chmitz, C. Teixeira Boura, U. Herrmann Portugal
Performance analysis and dynamic A. Moniz Tavares, T. Euseébig, 1. C. Sattler, P. Schmitz, K. Schwarzer, K. .
. . . . . . Portugal/German
10min 28 maodeling of a hybrid solar cooker for Kassmi, M. Hmich, B. Zourarh, A. Cavacao, R. El Cadi =
fMorocco
sustainzble cooking in remote areas i
) Preliminary comparison of Scheffler B. Sanglard, ¥. Apaclaza-Pagoaga, A Carrillo-Andres, T. Fasquelle, S. X )
10min 29 . France/Spain
concentrators for solar cooking Barboss, B. Kadach
Optimization of the secondary reflector | B. Sanglard, T. Fasquelle, 5. Barbosa, B. Kadoch
10 min 30 for solar cooking in @ restaurant using a France

Day 2 Session 2B QA [16h05 16h25)

Day 2 Session 2C (16h40 13h30)

Experimental Azzezzment of Thermal
Energy Storage Using Sunflower Oil in
Kenya

10 min 32

P. Bala, M. Vanierschaot, T. Compernalle

Kenya/Belgium

Prototyping a solar canteen for the

10 mi 3
mn schoolyard

I. Lucas, C. Meseguer, M. Candela

Austria/Spain

Solar cooker performance: cooking times
with varying sunshine levels and
metecrological conditions

10 min 9

K. Gupta

India

Sustainable cooking technologies:
) assessing nutritional guality and

10 min 13 = .
environmental impact of solar ovens vs.

traditional methods

J. Caputo, A. M. Barreiros, 1. Garcia

Portugal

History of 5am Erwin and the Solar Chef

ot 1 and StarFlower

Janie McNutt

usa

How solar cooking and its outreach
) contributes to health in work and

10 min 42 ) . ) .
educational environments in vocational

education

5. Perandones Marrero

Spain

) Clean cooking in Bolivia: technologies,
10 min 23 . .
access, and sociocEConomic context

M. Beltran-Sinani, A. Carrillo-Andres, X. Apaclaza-Fagoaga

Germany/Spain

Continuity: 15 years of Tamera’'s solar
kitchen

10 min 7

D. Bzillie,H. Larndorfer, B. Kovats

Portugal

Day 2 Session 2C /A [18h00 18h20)




Detailed tentative programme of the sessions at conference room Day 3- 7t May 2025

Diay 3 Session 34 at Le Prézade or at conference room ™ [Sh00 10K00] [7]- Exact location to be confirmned

Solar Cookers: Recoghition &

D. Oxford, 5. Maclachlan

photovaoltaic energw For clean water
production

Do rlizs Diffugion! Adeguate Ui
T Mecessary But Mot Sufficient; L. Krueger
30 min Tiriee] Considering current and vet untried SA,
rmeans of cooker distribution and
Day 3 Session 34 GFA [10R00 10R15)
Ciay 3 Sesszion 38 [14h45 16h05)
10 rrir 4 Holi_stic and cnllaborat_ive zolutions for  |Sara Rozen, Caitlun Hughes LISA
zcaling zolar cooking impact
10 rrir a To what extent can zolar ovens be uzed |G, Guillet Framce
b French bakenes?
10 i 77 Up;!a_te e_md improvernent of the [talian G._ E_fn;cia, &, Tpmasgetti, G. D hlicola, A, Waresano, b, Italy
wikipiedia webpage of “solar cooker™ Uliviern, &, Farmiglieth
10 i a0 We neer__| more gont_j picturgs of zolar L. Krueger, D Oxford LISALIK
cookers in the public domain
Design optimization of a foldable and |5 Tormassett, C. Paciaroth, b, buccioli, T. W Demissie, G.
10 rmir 40 portable solar cooker For hurmanitarian |Coccia, G, 06 Micola Italy
and refugee camp deplowment
Solar cooking for people engagernent inf & Farmigliet, b .Famiglietti, & Cefalo, F Giusto, M. D Fronzo,
10 rmir kil sustainable transition: an example in S Di Pazquale, C. Santoro Italy
Southern [taly
High-tec vs. low-tech solutions ta [solar] | Michael Gotz
10 rrin 35 cooking, Food processing and other Mexica
energy-related evervday needs
Shape of parabola influences cooking | A Bivas
10 rnin 17 and safety. Materials used in solar France
cookers have environmental and health
Day 3 Session 3B O4A [16H05 16h25)
Ciay 3 Session 3C [16h40 18h05)
A modern cooking zolution for an H. Hoedt
15 rmin ivited [ African staple Food - Processing of Ferrnar
Cazzava into Gari, with Salar Energy
1 i - Sophi A - zolar off-grid zolutions For H. Hoedt
rmin iFvited . - ; . Ferrnar
pharmacies and hozpitalz in Africa
10 rmin o Bi-energy oven protobupe 5. Pourcelot France
. Modular design of a single axis Solar
Wiy &* Tracker S T. Segaran Ui
Solar cooking to stop deforestation and | J. Bello, E. Castrillo, C. Hernandez, D Mimubona, J. de la
10 rmir =] generate emplovernent Cruz, JI. Martinez, b Fernandez, P. Flarez, = Rivasz, Wk, Spain
in Burundi Warela, M [glesias, JL Souto
Hubrid =olar water purification systern: |L.E. Garcia Sanchez, D. | Garcia Camacho
10 integrating =olar concentration and .
min 24 Mexico

Day 3 (1830 19k00]

Day 3 Session 3C CLA (13005 18h25]

Closing session

Celesting Ruivo, Dave Oxford, Kartikey Gupta, etc [tentative names, in preparation)




