WORKSHOP ON BENEFICIAL MICROORGANISMS
THEME 

Microorganisms and Food Safety:

Endophytic fungi for sustainable agriculture and food security
Number of participants: 30 students

Venue: Auditorium, Divisional Secretariate – Mihintale
Date: 11th November 2024

Registration link: 

https://docs.google.com/forms/d/e/1FAIpQLSdKWBN5CIW0YgBaMpv7ZDS-0T0roPFmiDsP9MSiqMju-cTUXA/viewform
The proposition of the agenda:
	HOURS
	ACTIVITIES

	Workshop
	

	08:30 – 09:00 a.m
	Arrival and registration of participants/installation of guests

	09:00 – 09:05 a.m
	Singing of the National Anthem 

	09:05 – 09:15 a.m
	Introductory speak of the workshop organizer -

Dr. N. D. A. D. Wijegunawardana

	09:15 – 09:25 a.m
	Welcome word of the Vice Chancellor (or representative)

	09:25 – 10:00 a.m
	Group photo

	10:00 – 10:30 a.m
	First Talk 

Arbuscular Mycorrhiza Fungi and Sustainable Agriculture

Dr. Neelamanie YAPA

Department of Microbiology, Faculty of Applied Science, 
Rajarata University of Sri Lanka


	10:30 – 10:45 a.m
	Coffee break

	10:45 – 11:15 a.m
	Second Talk 

Endophytic Fungi and Food Security

Dr. DJEUANI Astride Carole

Department of Plant Biology, Faculty of Science, University of Yaoundé 1


	11.15 – 11:45 p.m
	Third Talk 
Mycelium Marvels: The Sustainable Future of Mushroom-Based Foods

Prof T.C. Bamunuarachchige
Dean, Faculty of Technology, Rajarata University of Sri Lanka 


	Food Festival

	11.45 a.m. – 11:50 p.m
	Guest Talk
Divisional Secretary- Mihintale

	11.50 a.m. – 12:50 p.m
	“FoodFest ඛාද්‍ය 2024” cultural food festival

	12:50 – 01:00 p.m
	Event Conclusion and award ceremony – workshop co-organizer – 

Dr. H. K. S. De Zoysa


