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2:40 PM - 3:05 PM JST | 5:40 AM - 6:05 AM UTC
[SYA2-01]
Starting aquaculture using dead fish bought from a fish market

*Goro Yoshizaki' (1. Tokyo University of Marine Science and Technology)

3:05 PM - 3:30 PM JST | 6:05 AM - 6:30 AM UTC
[SYA2-02]
Breeding 'delicious fish' using surrogate broodstock technology

*Ryosuke Yazawa' (1. Tokyo University of Marine Science and Technology)

3:30 PM - 3:55 PM JST | 6:30 AM - 6:55 AM UTC
[SYA2-03]
“Taste-enhancing" technique using fish osmoregulatory mechanism

*Toyoji Kaneko! (1. Graduate School of Agricultural and Life Sciences, The University of Tokyo)

3:55PM - 4:10 PM JST | 6:55 AM - 7:10 AM UTC
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4:10 PM - 4:35 PM JST | 7:10 AM - 7:35 AM UTC
[SYA2-04]
Selective Breeding for Fish That Look and Taste Delicious

*Eitaro Sawayama’ (1. Department of Marine Science and Resources, Nihon University)

4:35 PM - 5:00 PM JST | 7:35 AM - 8:00 AM UTC
[SYA2-05]
Producing palatable fish after landing - from ikejime to aging -

*Kigen Takahashi' (1. Tokyo University of Marine Science and Technology)

5:00 PM - 5:15 PM JST | 8:00 AM - 8:15 AM UTC
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[SYA2-01] Starting aquaculture using dead fish bought from a fish market

*Goro Yoshizaki' (1. Tokyo University of Marine Science and Technology)
Keywords : germ-line stem cell. fresh fish. surrogate broodstock
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[SYA2-02] Breeding 'delicious fish' using surrogate broodstock technology

*Ryosuke Yazawa' (1. Tokyo University of Marine Science and Technology)

Keywords : Surrogate broodstock technology. Selective breeding. Marine fish
aquaculture. Nibe croaker. Lipid content

[EEEDEBN] RERHEH (CIDHD &£57F) BEE | 2000 FERERKERFKEFIZ,
2002FRRKERFZAFZFKEZARRNEREMFER BLIHARIEET, 2005F R AKX
ERFRFFKEFMERNERERFER FLRPFRET, KEXELISR.RAELD
University of Victoria, 2007 ERFEEAZICTHEIMAEE £ L THH. 2011 ERFUEERF
BAHEYMERFEFIBIZ, 2016 FREHIR, 2025F & D FEER.

BEBBICEIT2EEIIHERDFETHD, alECPTEEE TR IEBRRAKOEENEAD
DH3.LHL, BERAICE >TRHBEBEELAGFETHZ"ELWLE", DXD, oIBEOREKPIL
EHDCW\Wo i, BENAGFTHMENADERFEZ R LIERBTREOAIZIZFEA BV GE
B5, AABREBICXT S 2 EHE I IXBRRDEV, BIREGED S AL DEENTETRV-DTHS.
RLRJERTIE, MiFBRCELCFBERZAVTEREMAXREZ TR L:EKRT 3 T, BENLET
i REREEDOAIIHNARETH 51, KED:EKRBERZ REABMIF TS &P, HTEEK
BREDS T/ 21E>Y (DNAEEW) HRERTIRTHD. DD, HHAED K S5 IZZHKA
AREHBIENRE B Z5E, ABHROBECPIX MHERCAD, COFEEBVWRZLIE
R TdH 5. ¢ 2 CTAAETIE, REBERAKEZAV, COMERBRT S ximAs K18
HAERERR, FF—0EEMREZBEFENBIET ST, cNSDBEEIC K F—HFKAERE
FEEEIEIEMTHS. 572, FF—ICHVWBEEMREISRGERENRETHD, R L7
FIEMIR A BEANBIEY 2 2 THREREL TVLWMRICHR T 28 FE L UIROEEHD A
AETH 2. EE8ICIE, 2ROFEKDBEEROAIBEHEHR D IHFICHEL, T — MEKZEERS
3. DR, AR YT VU BRI ETEMAE T RS L, BIREER O RS EEME T IR
HEANCBETZ T, I — MERKICHR T 2R ERZDROICEET 3 2 EHFEEIC
3. FZTARMETIE, BEADETILE LTZA (Nibea mitsukurii) ZRBW, “&EULL "D
BRCLT BBoob (HEEMEEE) ZXRFEEBE L L TAMOBBMZ IR L 7. XAH
R-IRzZEEBEEENMBEVER Tor BEER L 7.2 D%, IEEFEHRIC A XEEKR3 1B KD
FBEEBEREEICLDFEERELIES AT, SAKOEEHSEE2 BT L. Z0&ESR,
EFEBEDFHEEIF3.5%THD, ZDSB5HEHEEDE V. EMEKR (HEEFEE2
6.0%) , BLEVWTOER HIEHFSBEE1.8%) = EKEEE L1 RIS, mEED RIS
BMlez Rr— LT, BEIARFRICEEMEREEZREL . 28BEICIE, dnd A7 0O
KOZARBIEDIREIC K DEFE LT=dnd FEKO (FF) #SCERERV-. 64 AHEEST
BiEBEDORH Sdnd FREKOBEDAH % FEKRL, RELT 5 & T, LU XV TFAEEKICH
KB REREFAZ ZNZNEFICICHILI.Chs DRt ER%, 37 Bl E TES
B L% HEpSEENEBEVER TLEMES L7 ABREBRaI 0 F9RES L VFHE
BHIFENEN, 10.4m, 120 g8 K T10.7cm, 105 gTH D, MEMBICEERZIZED 5

© The Japanese Society for Food Science and Technology
- SYA2-02 -



The 72th Annual Meeting of JSFST

e BB OEFERE, BEEOHEERSE%@EIT LIER, EUEAE L O TMEERICHR
TEHRMHAEFDFHEIFENEN, 4.26%+0.16, LT, 2.98%+0.14TH > e AEDE(IT
1.428TH O, LUEBTERICED > T U LD &SI, BEMGFHEICL DERSN T
) — MERICER Y 2 REREEZ EIEMRBEICKDREL, BROMRZR[S LIS
L7 5%, CORMZAVWSCET, RABEEICICHRIETH 5 C EHRFEINS.

© The Japanese Society for Food Science and Technology
- SYA2-02 -



The 72th Annual Meeting of JSFST

| Symposia | & YRS Y LA |

8 wWed. Aug 27,2025 2:30 PM - 5:15 PM JST | Wed. Aug 27, 2025 5:30 AM - 8:15 AM UTC I Room B(2F
122)

[SYA2] [A2] BWLWLWARZDL B!

HEAFE B (RRBFAE) , 88 EE (HFKXP)

3:30 PM - 3:55 PM JST | 6:30 AM - 6:55 AM UTC

[SYA2-03] “Taste-enhancing" technique using fish osmoregulatory
mechanism

*Toyoji Kaneko! (1. Graduate School of Agricultural and Life Sciences, The University of
Tokyo)

Keywords : taste-enhancing technique. osmoregulation. ionocyte. low-salinity seawater.
land-based aquaculture
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4:10 PM - 4:35PM JST | 7:10 AM - 7:35 AM UTC
[SYA2-04] Selective Breeding for Fish That Look and Taste Delicious

*Eitaro Sawayama’ (1. Department of Marine Science and Resources, Nihon University)
Keywords : Selective breeding. red sea bream. body color abnormality
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[SYA2-05] Producing palatable fish after landing - from ikejime to aging -

*Kigen Takahashi' (1. Tokyo University of Marine Science and Technology)
Keywords : Bleeding. Freshness. Autolysis. Physical properties. MRI
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