Program The 73rd Annual Meeting of JSFST

Wed. Aug 26, 2026

| Award ceremony | SE#E - Z Dttt |

9:30 AM - 10:15 AM JST | 12:30 AM - 1:15 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and
Research Building)

[REN] RER

[ Lecture by award winners | S &% - Z Dt |

10:15 AM - 11:15 AM JST | 1:15 AM - 2:15 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and
Research Building)

[RERER] REER

10:15 AM - 10:35 AM JST | 1:15 AM - 1:35 AM UTC
[ZE38&] Comprehensive flavor analysis of tropical and subtropical agricultural products and their
processed foods

*Yonathan Asikin! (1. Department of Bioscience and Biotechnology, Faculty of Agriculture, University of the Ryukyus)

10:35 AM - 10:55 AM JST | 1:35 AM - 1:55 AM UTC
[ E3#&] Improved Functionalities of Plant-Based Meat Using Enzymes

*Kiyota Sakail (1. Amano Enzyme Inc.)

10:55 AM - 11:15 AM JST | 1:55 AM - 2:15 AM UTC
[%2E58&] Development and application of texture evaluation techniques through mechanical,
physiological, and data science approaches

*Sayaka Ishiharal (1. Texture Unit, San-Ei Gen F.F.L., Inc.)

[ Special lecture | Special Lecture ]

1:00 PM - 2:00 PM JST | 4:00 AM - 5:00 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and Research
Building)

[FFRUSER] 15 RUSRR

1:00 PM - 2:00 PM JST | 4:00 AM - 5:00 AM UTC

[F§5)5838] Food Function and Bioavailability

1
(

*Toshiro Matsui- (1. Faculty of Agriulture, Kyushu University)
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Program The 73rd Annual Meeting of JSFST

[ Symposia | & Y RTT LA |
2:30 PM - 5:15 PM JST | 5:30 AM - 8:15 AM UTC | C200(Kawauchi Building C, 2nd Floor)
[SYA2] & VRI LA2 HRR T=\ : SHBERRZRDIEAD )

2:30 PM - 3:00 PM JST | 5:30 AM - 6:00 AM UTC
[SYA2-01] Generation of Milky Aroma by the Oxidation of Saturated Fatty Acids: Mechanistic Elucidation
and Applications

*Kanji Aoyagil, Daisuke Isakal, Shunji Katoz, Yurika Otokiz, Hidetaka Ueharal, Kiyotaka Na kagawa2 (1. The Nisshin
OilliO Group, Ltd, 2. Graduate School of Agricultural Science, Tohoku University)

3:00 PM - 3:30 PM JST | 6:00 AM - 6:30 AM UTC
[SYA2-02] Application of Oral Processing Concepts to Food Evaluation Technology
— Time-Resolved Texture Analysis Using the Mastication Simulator MOG® —

*Kazuki Hashimoto? (1. J-OIL MILLS,INC.)

3:30 PM - 4:00 PM JST | 6:30 AM - 7:00 AM UTC

[SYA2-03] What volatile organic compounds (VOCs) are generated during squalene oxidation?

1
(

*Junya Ito~ (1. Tohoku University)

4:00 PM - 4:30 PM JST | 7:00 AM - 7:30 AM UTC
[SYA2-04] Unlocking the Health Potential of Oxidatively Stabilized DHA:
Insights from Human Studies in Healthy Older Adults and Adolescents

*TAKASHI ICHINOSEL, MICHIO HASHIMOTO? (1. Fuji Oil Co., Ltd., 2. Shimane University Faculty of Medicine)

4:30 PM - 5:00 PM JST | 7:30 AM - 8:00 AM UTC

[SYA2-05] High-Sensitive Oxidative Degradation Evaluation using Ultra-Weak Luminescence
Measurement (Chemiluminescence Method)

- Focusing on Qils and Polymer Materials -

*RIE YAMADA! (1. Tohoku Electronic Industrial Co.,Ltd.)

5:00 PM - 5:15 PM JST | 8:00 AM - 8:15 AM UTC
[SYA2-06] Calculating the Energy Content of Fats and Oils Using the Standard Tables of Food
Composition in Japan: Key Considerations

*Kiyotaka Nakagawa1 (1. Graduate School of Agricultural Science, Tohoku University)
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| Symposia | > Y AU Y LA |
2:30 PM - 5:16 PM JST | 5:30 AM - 8:16 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and Research
Building)
[SYA]] VRISV LAl EEFRBIES VRSO L TH—TF 21 )R- 3 > T HfciA
BRI —2050FEADHRBE THEFEHEICERXS) EXEHE — (EEFERERS -
—RMEEARE S 4E)

2:45 PM - 3:15 PM JST | 5:45 AM - 6:15 AM UTC
[SYA1-01] Promotion of research and development, the social implementation for the problem solution
in the field of agriculture and forestry fisheries, food

*Naoto Imanishi! (1. Business-Academia Cooperation Office Agriculture, Forestry and Fisheries Research Council)

3:15 PM - 3:40 PM JST | 6:15 AM - 6:40 AM UTC
[SYA1-02] Creating New Value and Social Implementation of Food through Fermentation Upcycling
L

*Toshikazu Sugimoto- (1. Fermenstation Co., Ltd.)

3:40 PM - 4:00 PM JST | 6:40 AM - 7:00 AM UTC
[SYA1-03] How were allergy-reducing eggs developed?

*Hiroyuki Horiuchil, Mei Matsuzakil, Kennosuke Ichikawal, Ryo Ezaki! (1. Graduate School of Integrated Sciences
for Life, Genome Editing Innovation Center, Hiroshima University)

4:00 PM - 4:15 PM JST | 7:00 AM - 7:15 AM UTC
[SYA1-04] Characterization and Future Prospects of Allergen-Reduced Eggs

*Daisuke Kodama Kodama? (1. R&D Division, Kewpie Corporation)

4:15 PM - 4:30 PM JST | 7:15 AM - 7:30 AM UTC
[SYA1-05] Social Implementation of Allergen-Reduced Eggs to Achieve Food Accessibility

*Keisuke Okuharal (1. PtBio Inc. / Bio-DX Organization)

4:30 PM - 4:55 PM JST | 7:30 AM - 7:55 AM UTC
[SYA1-06] Bridging Research Seeds and the Market: The Role of Funds in Shaping the Future of Food

*Yuko Oka® (1. SDG Impact Japan Inc.)

4:55 PM - 5:15 PM JST | 7:55 AM - 8:15 AM UTC
[wemyn709-10add] N\RILTF 0 XAAYv> 3>
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[ Symposia | & Y RTT LA |
2:30 PM - 5:15 PM JST | 5:30 AM - 8:15 AM UTC | Mein room(Aobayama Commons 2F)
[SYA3] ¥ RO LA3 TRmFHEICE T 3 RIEABE Y HEENanoTerasuFI A IC AT 7cEX
DiE ]

2:30 PM - 3:12 PM JST | 5:30 AM - 6:12 AM UTC

[SYA3-01] Development of Scientific Verification Technologies for Food Labeling to Date and
Expectations for "NanoTerasu”

*Yasuharu Takashima? (1. FAMIC)

3:12 PM - 3:54 PM JST | 6:12 AM - 6:54 AM UTC

[SYA3-02] Protection of Japanese Brand Agricultural Products Using DNA and NanoTerasu, and Future
Prospects

*Kunihiro Okano®?2, Ayumi Matsuol (1. GENODAS Inc., 2. Akita Prefectural University)

3:54 PM - 4:36 PM JST | 6:54 AM - 7:36 AM UTC

[SYA3-03] Characterization of Food Processing and Functional Properties through Synchrotron X-ray
Structural and Elemental Analyses

*Yuki Takaya mal2, Masafumi Hidaka®1, Takanori Kodama32, Yukako OmaZ, Atsushi MuramatsuZ, Masahiko
Harata®1 (1. Tohoku Univ., SRIS, 2. Tohoku Univ., Grad. Sch. Agri. Sci., 3. Tohoku Univ., Div. Eng. Tech. Staff)

4:36 PM - 5:15 PM JST | 7:36 AM - 8:15 AM UTC

[SYA3-04] A-Sync at Tohoku University: Working toward NanoTerasu Utilization in Agricultural and Life
Sciences

*Masahiko Haratal (1. Tohoku University)

[ Young Scholars and International sessions (Poster presentation) | EF D AKX 4 —%% |
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Rounge2 (Aobayama Commons 1F)

[EFOR]EFOR

[ Young Scholars and International sessions (Poster presentation) | EF DR A X —HK ]
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Roungel (Aobayama Commons 1F)

[EFOR]|EFOR

[ Young Scholars and International sessions (Poster presentation) | ¥ > #—3> 3 FILRRZ—x15 (IP) ]
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Rounge3 (Aobayama Commons 1F)
[ > & —F> 3 FILRZXZ—]International poster

| Young Scholars and International sessions (Poster presentation) | EFDaK X 4 —%% |
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Couleur (Kawauchi)

[(EFOR]EFOR
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| Award ceremony | SEHEE - 20t |

& Wed. Aug 26, 2026 9:30 AM - 10:15 AM JST | Wed. Aug 26, 2026 12:30 AM - 1:15AM UTC | &k
Multimedia Hall(Kawauchi Multimedia Education and Research Building)

(RER] RER

AKRE (FE)
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| Lecture by award winners | SE#E - 20t |

& Wed. Aug 26, 2026 10:15 AM - 11:15AM JST | Wed. Aug 26, 2026 1:15 AM - 2:15 AM UTC | &k
Multimedia Hall(Kawauchi Multimedia Education and Research Building)

[REER] REER

10:15AM - 10:35AM JST | 1:15AM - 1:35AM UTC

[%2 E5878] Comprehensive flavor analysis of tropical and subtropical agricultural products and
their processed foods

*Yonathan Asikinl (1. Department of Bioscience and Biotechnology, Faculty of Agriculture, University of
the Ryukyus)

10:35AM - 10:55 AM JST | 1:35 AM - 1:55AM UTC
[ E58&] Improved Functionalities of Plant-Based Meat Using Enzymes

*Kiyota Sakail (1. Amano Enzyme Inc.)

10:55AM - 11:15 AM JST | 1:55AM - 2:15AM UTC

[ E38&] Development and application of texture evaluation techniques through mechanical,
physiological, and data science approaches

*Sayaka Ishiharal (1. Texture Unit, San-Ei Gen F.F.l., Inc.)
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[ Special lecture | Special Lecture

& Wed. Aug 26, 2026 1:00 PM - 2:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 5:00 AM UTC | & Multimedia
Hall(Kawauchi Multimedia Education and Research Building)

(5 3UEER] 1RUERR

1:00 PM - 2:00 PM JST | 4:00 AM - 5:00 AM UTC
[4¥7!)5878] Food Function and Bioavailability
*Toshiro Matsuil (1. Faculty of Agriulture, Kyushu University)
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[ Symposia | & >R LA ]
& Wed. Aug 26, 2026 2:30 PM - 5:15 PM JST | Wed. Aug 26, 2026 5:30 AM - 8:15AM UTC | m
C200(Kawauchi Building C, 2nd Floor)
[SYA2] & >R LA2 MEZ 1=\ : SHEBFRFRDIEHSD |

2:30 PM - 3:00 PM JST | 5:30 AM - 6:00 AM UTC
[SYA2-01] Generation of Milky Aroma by the Oxidation of Saturated Fatty Acids: Mechanistic
Elucidation and Applications

*Kanji Aoyagil, Daisuke Isakal, Shunji Kato?, Yurika OtokiZ, Hidetaka Ueharal, Kiyotaka Nakagawa? (1.
The Nisshin QilliO Group, Ltd, 2. Graduate School of Agricultural Science, Tohoku University)

3:00 PM - 3:30 PM JST | 6:00 AM - 6:30 AM UTC
[SYA2-02] Application of Oral Processing Concepts to Food Evaluation Technology
— Time-Resolved Texture Analysis Using the Mastication Simulator MOG’ —

*Kazuki Hashimoto? (1. J-OIL MILLS,INC.)

3:30 PM - 4:00 PM JST | 6:30 AM - 7:00 AM UTC
[SYA2-03] What volatile organic compounds (VOCs) are generated during squalene oxidation?

*Junya Ito! (1. Tohoku University)

4:00 PM - 4:30 PM JST | 7:00 AM - 7:30 AM UTC
[SYA2-04] Unlocking the Health Potential of Oxidatively Stabilized DHA:
Insights from Human Studies in Healthy Older Adults and Adolescents

*TAKASHI ICHINOSE!L, MICHIO HASHIMOTO? (1. Fuji Oil Co., Ltd., 2. Shimane University Faculty of
Medicine)

4:30 PM - 5:00 PM JST | 7:30 AM - 8:00 AM UTC

[SYA2-05] High-Sensitive Oxidative Degradation Evaluation using Ultra-Weak Luminescence
Measurement (Chemiluminescence Method)

- Focusing on Oils and Polymer Materials -

*RIE YAMADA! (1. Tohoku Electronic Industrial Co.,Ltd.)

5:00 PM - 5:15 PM JST | 8:00 AM - 8:15AM UTC

[SYA2-06] Calculating the Energy Content of Fats and Oils Using the Standard Tables of Food
Composition in Japan: Key Considerations

*Kiyotaka Nakagawa! (1. Graduate School of Agricultural Science, Tohoku University)
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[ Symposia | & >R LA ]

& Wed. Aug 26, 2026 2:30 PM - 5:16 PM JST | Wed. Aug 26, 2026 5:30 AM - 8:16 AM UTC | & Multimedia
Hall(Kawauchi Multimedia Education and Research Building)

[SYALl O VARSI LAl EEFEHES VRSO L TH=T24 /) R—=2a>THRFER
HERIEY —2050FENADHRY TEffZHRICEZ D) EFEE — (EEFEHEESR
2 - —RMEZEAERESHEE)

2:30 PM - 2:35 PM JST | 5:30 AM - 5:35 AM UTC
BARRNFEIFE: ZROKE

2:35PM - 2:40 PM JST | 5:35 AM - 5:40 AM UTC
Bz AREFORE

2:40 PM - 2:45 PM JST | 5:40 AM - 5:45 AM UTC
RR&E

2:45PM - 3:15PM JST | 5:45AM - 6:15AM UTC

[SYA1-01] Promotion of research and development, the social implementation for the problem
solution in the field of agriculture and forestry fisheries, food

*Naoto Imanishil (1. Business-Academia Cooperation Office Agriculture, Forestry and Fisheries Research
Council)

3:15PM - 3:40 PM JST | 6:15AM - 6:40AM UTC
[SYA1-02] Creating New Value and Social Implementation of Food through Fermentation
Upcycling

*Toshikazu Sugimoto? (1. Fermenstation Co., Ltd.)

3:40 PM - 4:00 PM JST | 6:40 AM - 7:00 AM UTC
[SYA1-03] How were allergy-reducing eggs developed?

*Hiroyuki Horiuchil, Mei Matsuzakil, Kennosuke Ichikawal, Ryo Ezakil (1. Graduate School of Integrated
Sciences for Life, Genome Editing Innovation Center, Hiroshima University)

4:00 PM - 4:15 PM JST | 7:00 AM - 7:15AM UTC
[SYA1-04] Characterization and Future Prospects of Allergen-Reduced Eggs

*Daisuke Kodama Kodama! (1. R&D Division, Kewpie Corporation)

4:15PM - 4:30 PM JST | 7:15AM - T:30 AM UTC
[SYA1-05] Social Implementation of Allergen-Reduced Eggs to Achieve Food Accessibility
*Keisuke Okuharal (1. PtBio Inc. / Bio-DX Organization)

4:30 PM - 4:55 PM JST | 7:30 AM - 7:55 AM UTC
[SYA1-06] Bridging Research Seeds and the Market: The Role of Funds in Shaping the Future of
Food

*Yuko Okal (1. SDG Impact Japan Inc.)

4:55PM - 5:15 PM JST | 7:55 AM - 8:15AM UTC
[wemyn709-10add] /NRILT 1 XA hwv 3>

5:15PM - 5:16 PM JST | 8:15AM - 8:16 AM UTC
RS
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SURIYILA |
& Wed. Aug 26, 2026 2:30 PM - 5:15 PM JST | Wed. Aug 26, 2026 5:30 AM - 8:15AM UTC | & Mein
room(Aobayama Commons 2F)

[SYA3] > VRIULA3 TRMFMEICE T3 RIEABES e RERNanoTerasuf A IC A7 7= BX
o} -4

[ Symposia

2:30 PM - 3:12PM JST | 5:30 AM - 6:12AM UTC
[SYA3-01] Development of Scientific Verification Technologies for Food Labeling to Date and
Expectations for "NanoTerasu”

*Yasuharu Takashimal (1. FAMIC)

3:12PM - 3:54 PM JST | 6:12 AM - 6:54 AM UTC
[SYA3-02] Protection of Japanese Brand Agricultural Products Using DNA and NanoTerasu, and
Future Prospects

*Kunihiro Okanol-2, Ayumi Matsuo! (1. GENODAS Inc., 2. Akita Prefectural University)

3:54 PM - 4:36 PM JST | 6:54 AM - T:36 AM UTC

[SYA3-03] Characterization of Food Processing and Functional Properties through Synchrotron
X-ray Structural and Elemental Analyses

*Yuki Takayamal-2, Masafumi Hidaka%!, Takanori Kodama32, Yukako OmaZ, Atsushi Muramatsu?,

Masahiko Harata?! (1. Tohoku Univ., SRIS, 2. Tohoku Univ., Grad. Sch. Agri. Sci., 3. Tohoku Univ., Div.
Eng. Tech. Staff)

4:36 PM - 5:15 PM JST | 7:36 AM - 8:15AM UTC

[SYA3-04] A-Sync at Tohoku University: Working toward NanoTerasu Utilization in Agricultural
and Life Sciences

*Masahiko Haratal (1. Tohoku University)
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[ Young Scholars and International sessions (Poster presentation) | EFDARR A X —FEK ]
& Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | & Rounge2
(Aobayama Commons 1F)
[EFOR]EFOR

RE—ER

8H26H (7X) 13:00~17:00

8H27H () 10:00~17:00

(RREZIF26H13:00X TICRR X —%IBRLIETWV)
3 i S Y)
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[ Young Scholars and International sessions (Poster presentation) | EFDARR A X —FEK ]
& Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | & Roungel
(Aobayama Commons 1F)
[EFOR]EFOR

RE—ER

8H26H (7X) 13:00~17:00

8H27H () 10:00~17:00

(RREZIF26H13:00X TICRR X —%IBRLIETWV)
3 i S Y)
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https://pub.confit.atlas.jp/ja/event/jsfst73/session/N2R6YzWb
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Young Scholars and International sessions (Poster presentation) | 1 > 2 —F < 3 FILIRA X —Ri5
(IP)
& Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | & Rounge3

(Aobayama Commons 1F )

[1 > & —F> 3 FI)LRZX K —]International poster
Poster Session

Wednesday, August 26, 1:00 PM-5:00 PM

Thursday, August 27, 10:00 AM-5:00 PM

(Presenters, please have your posters up by 1:00 PM on the 26th.)
Click here for details
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[ Young Scholars and International sessions (Poster presentation) | EFDARR A X —FEK ]
& Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | & Couleur
(Kawauchi)
[EFOR]EFOR

RE—ER

8H26H (7X) 13:00~17:00

8H27H () 10:00~17:00

(RREZIF26H13:00X TICRR X —%IBRLIETWV)
3 i S Y)
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