34 [UFoST-Japan Webinar on Food Processing

HEF: 202243 A48 (£) 14B~17T8Eb5 4% ST)

Oganizer: IUFoST-Japan
Chair: Prof. Yasuki Matsumura
Cochair Dr. Kentaro Matsumiya

Program

14:00-14:05 Opening remarks (Chair: Yasuki Matsumura)
14:05-14:40 Sushil Dhital (Monash University, Australia,)
Intact cells: “Nutritional capsules” in plant foods
14:40-15:15 Jaspreet Singh (Riddet Institute, Massey University, New Zealand,)
Food Biomimetics: An innovative approach to create low glycaemic foods
15:15-15:50 Rungnaphar Pongsawatmanit (Kasetsart University, Thailand,)
Application of ingredient and process for enhancing quality and shelf |ife
of food product
15:50-16:00 Break
16:00-16:20 Sayuri Nohara (Glico Nutrition Co., Ltd., Japan)
Limited hydrolysis of raw starch granules enhances gel|-forming abilities
and food quality.
16:20-16:40 Satoko Uchida (Hayashibara Co., Ltd., Japan)
Novel soluble dietary fibers made through innovative enzymatic process for
food wel |-being
16:40-17:00 Zhao Yiguo (Shanghai Jiao Tong University, China,)
Hydrophobical |y Modified Kudzu Starch: Insights of Preparation,
Characterization and Application.
17:00-17:05 Closing remarks (President of IUFoST-Japan, Mitsutoshi Nakajima)
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