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MODERATOR

AGENDA SPEAKERS

09:30 h

Accreditations, guest reception

10.00 - 10:45 h

Opening of the forum — D.Daniel Ferreiro (President of InLac)
Speech by General Manager InLac Nuria M? Arribas DANIEL FERREIRO NURIA ARRIBAS

President of InLac General Manager of InLac

10:50-11:40 h
"ZERO WASTE AND SUSTAINABILITY IN THE DAIRY SECTOR".

Representative of IVIA

11:45-12:30 h

"SMART NUTRITION AND ZERO WASTE"
Hands-on demonstration of topics related to smart nutri
and zero waste. e o SR
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