The 72th Annual Meeting of JSFST

| Young Scholars and International sessions (Poster presentation) | EFDA&RZX 2 —HE |

& Thu. Aug 28,2025 9:00 AM - 6:00 PM JST | Thu. Aug 28,2025 12:00 AM -9:00 AM UTC I Poster room
2F(2F)

[PO01-P057] Poster Presentation Awards / International Poster Award
for Young Researcher

8828H (k) 9:00~18:00 (17:30%1X)
8H28H (K) 13:15~14:00 F#@HEA1 L (RREZ—BSBHES)
8H28H (K) 14:00~14:45 FHEA L (RREZ—BSHFTHES)

[PO15] Verification of Dual Flavor Characteristics of Strecker Aldehydes
Formed in Cooking of Foods

*Hidetoshi Ito!, Terama Shiozawa', Hikaru Ucnida’, Yoko lijimaZ (1. Applied Chemistry and
Chemical Engineering Program, 2. Department of Applied Chmistry)

Keywords : Strecker aldehydes. Cooking. Flavor. Miso. Soy sauce

(EBY] EBmOMBFAEMIICEITIEARCL ML MRELIEICES>T, ALY H—7
ILWTERBERMERTZICHHSNTWVWS. X MLy AH—TILT E RIZIE3-methylbutanal
*methional, phenylacetaldehydeZz &, ICHEWVEREIMEWMEEMDHD, “Cooked 7L —
N="C LTRRAFDORKICHEZEZX S eHHMSNTVWS. LA L, ThoDORMEEK
ANDFEY LT, ARESEERCA 7 7L —N—1EROmADRENH D, BROEWVICK
DHEKRT 2 _ENSFEERI ENEZIS5ND. €I CTARETIE, ARBDOMEAICELSZ X
FLyh—7IITERERCBRAKRANDEZEIZDOWTITANS ZBHE L.

[(5E]  FAKEARC LT, EH, K8, b b a—XzERAVE. EH0KEIERM
ATHI TICHEIERICER LA ML Y A—TFILTERENSEN TV, TOE
E7zEZRL, FRBZAWVS e L. AKREKARZ BEZH T CTRERRIICIER
L, Yo7l EHLEA LY A—TITEREIIDOVWT, AYRIR—IXAR
SPMEETHIE L, GCMSTOHZ1Tofc. BMDDEEIE, FadIlAICK DR LIcRE
RICEDEITo7c. &, MBAICKBZBEMNDEZ KD, RMBAT > FILISHRML, ZDRIC
RLZRAKICOVWTEBRFEEITo .

[((ER] VLITNOFAREKARDOMARRELE EBICA ML Y A—TILTE REIEBMT S
CCHERERL. ZOEMOERMEBAY > TILICHRMLIEE 3, BERLELAED, B
NICHEEDRHD Zehah o7, LHL, EBCHKREOBEREICK > TREICFRREGED &
7D, AERMR—IOESHEBEDAA L Yy A—TILTE REORLAICRKET 3 CHRE
anr.
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