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Although food are complex system, it becomes more and more evident that it is necessary to apply the "soft matter physics" concepts to such matrices, to better understand their structure formation and dynamics. The behavior of soft matter is dominated by the fact that it contains mesocopic structures at different length scales (from nano to millimeter...). By taking advantage of polymer science concepts and by the fact that neutron instruments can cover a broad range of scales (nano to few  micrometer), neutron scattering methods are attracting more and more the interest of food researchers to the systematic study of model food materials and complex assemblies [1]. This conference should allow to establish new contacts between neutron scattering, soft matter, physical chemistry scientists and food researchers (academic and companies). 
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