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Notes 
Technical sessions will be in the Studio.
Poster Sessions will be in the Hofsuite 1-2.
Meals will be held in the Panorama Restaurant.
Audiotaping, videotaping and photography of presentations are prohibited.
Speakers – Please have your presentation loaded onto the conference computer prior to the session start 
(preferably the day before).
Speakers – Please leave at least 3-5 minutes for questions and discussion.
Please do not smoke at any conference functions.
Turn your mobile telephones to vibrate or off during technical sessions. 
Please write your name on your program so that it can be returned to you if lost or misplaced.
After the conference, ECI will send an updated participant list to all participants.  Please check your listing 
now and if it needs updating, you may correct it at any time by logging into your ECI account. 
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