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5 14:15 15105
5 15115 15130
5 15:15 _15:30
5 9:15 11:45 A1l A4
5 9:15 11:45 B-1 B4
6 9:15 11:45 C-1 C-4
5 15:30 18:00 51P-1 5-1P-10
5 15130 17:45 6-1P-1 6-1P-9
6 13:00 16:00 3-2P-1 3-2P-12
6 9:15 11:45 4-2A-1 4-2A-11
6 13:00 16:00 4-2P-1 4-2P-12
6 9:15 11:45 52A-1 52A-11
6 13:00 15145 5-2P-1 5-2P-11
6 9:15 11:45 6-2A-1 6-2A-11
6 13:00 1545 6-2P-1 6-2P-11

15115 18:15*
5 P-1 P44

1645 17:30
17:30 18:15
5 15115 18115 IP-1 IP-18
5 12:00 12:50
5 13:00 14:00
5 18:30 _20:30
*13:00 IP




A-1

A-2

A-3

A-4

B-1

B-2

B-3

1

6

5

14:15 15:05

15:15 15:30

15:15 15:30

9:15

4

11:45

9:15 11:45



C 2 9:15 11:45

C-1
C-2
C-3

Cc-4

8 5 5 15:30 18:00

5-1P-1

5-1P-2

Fikk * *

5-1P-3
5-1P -4
5-1P-5

5-1P-6
*FKC .
5-1P-7

5-1P-8
* *% o * *
Marcos A. Neves*** * Hrkk
5-1P-9 O/W in vitro

* ** *hk o -

M. A. Neves***** Fkrkkok Fkrkkk O —

5-1P-10 Effect of temperature on production of water-in-oil emulsions by microchannel emulsification
*National Food Research Institute, NARO, **Univ. of Tsukuba o Katerina Butron Fujiu***,
Isao Kobayashi*, Kunihiko Uemura*, Mitsutoshi Nakajima***

8 5 6 15:30 17:45

6-1P-1
6-1P-2

6-1P-3



6-1P-4

6-1P-5

6-1P-6

6-1P-7

6-1P-8

6-1P-9

3-2P-1

3-2P-2

3-2P-3

3-2P-4

3-2P-5

3-2P-6

3-2P-7

3-2P-8

3-2P-9

3-2P-10

3-2P-11

3-2P-12

* **

Properties of rice straw extract by subcritical water treatment
Tangkhavanich Boonnakhom

Hydrophobically modified starch: morphological characterization and evaluation of its emulsifying
properties in O/W emulsions
* ** *kk ****Lund Uan
Marcos A. Neves******  petr Dejmek**** il Fokkkkk
Effect of pulverization on pasting properties of various crop starches
* o Md. Sharif Hossen, Itaru Sotome, Makiko Takenaka,
Seiichiro Isobe, Mitsutoshi Nakajima*, Hiroshi Okadome
Md. Sharif Hossen
* *
Md. Sharif Hossen*
3 13:00 16:00
/
(@}
Front-Fluorescence
* *
*
Soret
O
* **Bogor Agricultural Univ. ***NEC o
* Purwanto Aris Yohanes**
Ahmad Usman**  Sutrisno** Fkx Fkx faiaa Fkx
* o * * *
* * *
*
*
*ADTEC ** o
* **
* *% **k* o *
** **k*x



8 6 4

4-2A-1

4-2A-2

4-2A-3

4-2A-4

4-2A-5

4-2A-6

4-2A-7

4-2A-8

4-2A-9

9:15 11:45

* *%
* *% *%
*% *kk *xkk
*%x *kk *xkk *xkk
*
o
(@]
* *
* o *
* * *
*
(@]

4-2A-10 Dehydration of monosodium glutamate (MSG) by using ethanol solvent
oNicolas Verhoeven Tze Loon Neoh*, Takeshi Furuta,
Chisho Yamamoto*, Hidefumi Yoshii*

4-2A-11

4-2P-1

4-2P-2

4-2P-3

4-2P-4

4-2P-5

4-2P-6

*

*ADTEC o

*

13:00 16:00
Momordica cochinchinensis
Machmudah Siti  Quitian Armando o
** *** o *
**  Quitain Armando Fkk
* Melba Padua Ortega

**

**

*k*k

GABA

Melba Padua Ortega

* *
* *

*k*k * *kkk
* * **x

** ** *rkk



4-2P-7  microplate

*

4-2P-8

4-2P-9  Determination of thermo-physical properties of anchovy

4-2P-10

4-2P-11

4-2P-12

8 6 5 9:15

5-2A-1

5-2A-2 X CT

5-2A-3

5-2A-4
NECST *

5-2A-5

5-2A-6

5-2A-7 -K-

5-2A-8 SPM

5-2A-9 B

5-2A-10

5-2A-11 Texture and viscoelastic properties of bread containing rice porridge during staling
oTsai Chia-Ling*

* **

8 6 5 13:00

5-2P-1

**N ICO *kx

*

*

11:45

NMR

*

15:45

oYvan Llave Perez

sugar surfactant

**

*rkk

*kx

*rkkk

**



5-2P-2

5-2P-3

5-2P-4

5-2P-5
5-2P-6
Zhenzhou Univ. * Zheng Wang *
5-2P-7
Suan Sunandha Rajabhat Univ. * Piyada Achayuthakan *
5-2P-8
5-2P-9
5-2P-10
5-2P-11 in vitro
*UC Davis o Fanbin Kong* R. Paul Singh*

8 6 6 9:15 11:45

6-2A-1
6-2A-2

6-2A-3

6-2A-4
6-2A-5
6-2A-6  Accurel Lipase

6-2A-7

* ** o kX * *

6-2A-8
6-2A-9 —

6-2A-10 Supercritical carbon dioxide extraction of highly functional food additives derived from substandard
seaweeds
* *x Quitain Armando

* * **

6-2A-11

* ** *k*k

* **  Quitain Armando il



6-2P-1

6-2P-2

6-2P-3

6-2P-4

6-2P-5

6-2P-6

6-2P-7

6-2P-8

6-2P-9

6-2P-11

P-1

P-4

P-5

P-6

6 13:00 15:45
/
ATS o
* *
* * *
o Yvan Llave Perez
* *
* *
*
*
o
* *
6-2P-10 Vibrio fischeri
* o
*
Vibrio fischeri
*
*
3 15:15 18:15
16:45 17:30 17:30 18:15
* ** o
* * **%
* o * *
* **
* *x *x *x *x
W/O O/W
(@}
Encapsulation of d-limonene or linalool by spray drying and its release characteristics
*Chulalongkorn Univ. ** oPailin Penbunditkul***, Hidefumi Yoshii**,
Tawatchai Charinpanitkul*, Apinan Soottitantawat*
Oo/wW
* *x *kk o * *ikk

* *rkkk



P-7

P-9

P-10

P-11

P-12

P-13

P-14

P-15

P-16

P-17

P-18

P-19

P-20

P-21

P-22

P-23

P-24

P-25

P-26

P-27

P-28

Cryogel based oil encapsulation for controlled release application
Chulalongkorn Univ.  * o Nataporn Sowasod *
Tawatchai Charinpanitkul, Wiwut Tanthapanichakoon

O
Statistical modeling of release behavior of 1-methylcyclopropene from fibers functionalized with its
inclusion complex in relation to temperature and humidity
Public Univ. of Navarre, **Kagawa Univ. oPatricia Mene'ndez, Tze Loon Neoh*,
Hidefumi Yoshii*
Electrospinning of polystyrene fibers functionalized with inclusion complex of 1-methylcyclopropene
and o-cyclodextrin
Kagawa Univ., *Public Univ. of Navarre ©Tze Loon Neoh, Patricia Mene'ndez* Hidefumi Yoshii

Microencapsulation of oil rich powder of medium-chain triglycerides and d-limonene in modified starch
by spray drying
Tottori Univ., *Kagawa Univ. Vita Paramita Takeshi Furuta Hidefumi Yoshii*

Preparation and characterization of highly stable monodisperse argan oil-in-water emulsions
*Univ. of Tsukuba, **Cadi Ayyad Univ.) o Abdelilah EI Abbassi***,
Marcos A. Neves*,Abdellatif Hafidi**, Mitsutoshi Nakajima*

O
-
(@]
* *
O
E4

* *% o *okk *
Marcos A. Neves*'** * Ferkk

* *% *



P-29

P-30
P-31
P-32
P-33

* ** *kx

* **  Quitain Armando Fxk
P-34

P-35
P-36
p-37
P-38
* *k o Chonlada Pokhum*
** **
P-39
P-40

P-41

P-42 Photorhabdus luminescens

P-43

P-44

8 5 7 15:15 18:15
IP-1

* ** *k*k

o * ** *kx *rkkk

IP-2

IP-3

IP-4

IP-5
GEA o



IP-6

IP-7

IP-8

IP-9

IP-10

IP-11

IP-12

IP-13

IP-14

IP-15

IP-16

IP-17

IP-18

NDC

nanoGALF
*IDEC **

FF-2020

*kk

XY

*kk

*kx
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