
Wed. Aug 26, 2026

Award ceremony | 受賞講演・その他

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

Lecture by award winners | 受賞講演・その他
10:15 AM - 11:15 AM JST | 1:15 AM - 2:15 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and
Research Building)
[受賞講演] 受賞講演

10:15 AM - 10:35 AM JST | 1:15 AM - 1:35 AM UTC
[受賞講演] Comprehensive flavor analysis of tropical and subtropical agricultural products and their
processed foods
*Yonathan Asikin1 (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
[受賞講演] Improved Functionalities of Plant-Based Meat Using Enzymes
*Kiyota Sakai1 (1. Amano Enzyme Inc.)

10:55 AM - 11:15 AM JST | 1:55 AM - 2:15 AM UTC
[受賞講演] Development and application of texture evaluation techniques through mechanical,
physiological, and data science approaches
*Sayaka Ishihara1 (1. Texture Unit, San-Ei Gen F.F.I., 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)
[特別講演] 特別講演

1:00 PM - 2:00 PM JST | 4:00 AM - 5:00 AM UTC
[特別講演] Food Function and Bioavailability
*Toshiro Matsui1 (1. Faculty of Agriulture, Kyushu University)
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Symposia | シンポジウムA

2:30 PM - 5:15 PM JST | 5:30 AM - 8:15 AM UTC | C200(Kawauchi Building C, 2nd Floor)
[SYA2] シンポジウムA2「伝えたい：油脂研究の広がり」

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 Aoyagi1, Daisuke Isaka1, Shunji Kato2, Yurika Otoki2, Hidetaka Uehara1, Kiyotaka Nakagawa2 (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 Hashimoto1 (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 Ito1 (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 ICHINOSE1, MICHIO HASHIMOTO2 (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 YAMADA1 (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 | シンポジウムA

2:30 PM - 5:16 PM JST | 5:30 AM - 8:16 AM UTC | Multimedia Hall(Kawauchi Multimedia Education and Research
Building)
[SYA1] シンポジウムA1 産官学連携シンポジウム 「オープンイノベーションで拓く新たな価
値創出　― 2050年への挑戦と「技術をお金に変える」産学連携 ―」 （産官学連携委員会・
一般財団法人旗影会共催）

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 Imanishi1 (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
*Toshikazu Sugimoto1 (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 Horiuchi1, Mei Matsuzaki1, Kennosuke Ichikawa1, Ryo Ezaki1 (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 Kodama1 (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 Okuhara1 (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 Oka1 (1. SDG Impact Japan Inc.)

4:55 PM - 5:15 PM JST | 7:55 AM - 8:15 AM UTC
[wemyn7o9-10add] パネルディスカッション
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Symposia | シンポジウムA

2:30 PM - 5:15 PM JST | 5:30 AM - 8:15 AM UTC | Mein room(Aobayama Commons 2F)
[SYA3] シンポジウムA3 「食品評価における次世代放射光施設NanoTerasu利用に向けた取
り組み」

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 Takashima1 (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 Okano1,2, Ayumi Matsuo1 (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 Takayama1,2, Masafumi Hidaka2,1, Takanori Kodama3,2, Yukako Oma2, Atsushi Muramatsu2, Masahiko
Harata2,1 (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 Harata1 (1. Tohoku University)

Young Scholars and International sessions (Poster presentation) | 若手の会ポスター発表
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Rounge2 (Aobayama Commons 1F )
[若手の会] 若手の会

Young Scholars and International sessions (Poster presentation) | 若手の会ポスター発表

1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Rounge1 (Aobayama Commons 1F)
[若手の会] 若手の会

Young Scholars and International sessions (Poster presentation) | インターナショナルポスター会場（IP）
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Rounge3 (Aobayama Commons 1F )
[インターナショナルポスター] International poster

Young Scholars and International sessions (Poster presentation) | 若手の会ポスター発表
1:00 PM - 6:00 PM JST | 4:00 AM - 9:00 AM UTC | Couleur (Kawauchi)
[若手の会] 若手の会
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Award ceremony | 受賞講演・その他
Wed. Aug 26, 2026 9:30 AM - 10:15 AM JST | Wed. Aug 26, 2026 12:30 AM - 1:15 AM UTC | 

Multimedia Hall(Kawauchi Multimedia Education and Research Building)
[授賞式] 授賞式
式次第（予定）

1．審査経過報告
2．授賞式
3．祝辞　日本食品科学工学会会長
4．謝辞　受賞者代表
5．記念写真撮影
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Lecture by award winners | 受賞講演・その他
Wed. Aug 26, 2026 10:15 AM - 11:15 AM JST | Wed. Aug 26, 2026 1:15 AM - 2:15 AM UTC | 

Multimedia Hall(Kawauchi Multimedia Education and Research Building)
[受賞講演] 受賞講演

10:15 AM - 10:35 AM JST | 1:15 AM - 1:35 AM UTC
[受賞講演] Comprehensive flavor analysis of tropical and subtropical agricultural products and
their processed foods
*Yonathan Asikin1 (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
[受賞講演] Improved Functionalities of Plant-Based Meat Using Enzymes
*Kiyota Sakai1 (1. Amano Enzyme Inc.)

10:55 AM - 11:15 AM JST | 1:55 AM - 2:15 AM UTC
[受賞講演] Development and application of texture evaluation techniques through mechanical,
physiological, and data science approaches
*Sayaka Ishihara1 (1. Texture Unit, San-Ei Gen F.F.I., 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)
[特別講演] 特別講演

1:00 PM - 2:00 PM JST | 4:00 AM - 5:00 AM UTC
[特別講演] Food Function and Bioavailability
*Toshiro Matsui1 (1. Faculty of Agriulture, Kyushu University)
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Symposia | シンポジウムA
Wed. Aug 26, 2026 2:30 PM - 5:15 PM JST | Wed. Aug 26, 2026 5:30 AM - 8:15 AM UTC | 

C200(Kawauchi Building C, 2nd Floor)
[SYA2] シンポジウムA2「伝えたい：油脂研究の広がり」

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 Aoyagi1, Daisuke Isaka1, Shunji Kato2, Yurika Otoki2, Hidetaka Uehara1, Kiyotaka Nakagawa2 (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 Hashimoto1 (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 Ito1 (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 ICHINOSE1, MICHIO HASHIMOTO2 (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 YAMADA1 (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 | シンポジウムA
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)
[SYA1] シンポジウムA1 産官学連携シンポジウム 「オープンイノベーションで拓く新たな
価値創出　― 2050年への挑戦と「技術をお金に変える」産学連携 ―」 （産官学連携委員
会・一般財団法人旗影会共催）

2:30 PM - 2:35 PM JST | 5:30 AM - 5:35 AM UTC
日本食品科学工学会　会長の挨拶

2:35 PM - 2:40 PM JST | 5:35 AM - 5:40 AM UTC
旗影会　代表理事の挨拶

2:40 PM - 2:45 PM JST | 5:40 AM - 5:45 AM UTC
開会挨拶

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 Imanishi1 (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
*Toshikazu Sugimoto1 (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 Horiuchi1, Mei Matsuzaki1, Kennosuke Ichikawa1, Ryo Ezaki1 (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 Kodama1 (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 Okuhara1 (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 Oka1 (1. SDG Impact Japan Inc.)

4:55 PM - 5:15 PM JST | 7:55 AM - 8:15 AM UTC
[wemyn7o9-10add] パネルディスカッション

5:15 PM - 5:16 PM JST | 8:15 AM - 8:16 AM UTC
閉会挨拶
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Symposia | シンポジウムA
Wed. Aug 26, 2026 2:30 PM - 5:15 PM JST | Wed. Aug 26, 2026 5:30 AM - 8:15 AM UTC | Mein

room(Aobayama Commons 2F)
[SYA3] シンポジウムA3 「食品評価における次世代放射光施設NanoTerasu利用に向けた取
り組み」

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 Takashima1 (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 Okano1,2, Ayumi Matsuo1 (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 Takayama1,2, Masafumi Hidaka2,1, Takanori Kodama3,2, Yukako Oma2, Atsushi Muramatsu2,
Masahiko Harata2,1 (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 Harata1 (1. Tohoku University)
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Young Scholars and International sessions (Poster presentation) | 若手の会ポスター発表
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 )
[若手の会] 若手の会
ポスター展示
8月26日（水）13:00～17:00
8月27日（木）10:00～17:00
（発表者は26日13:00までにポスターを掲示ください）
詳細はこちら
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Young Scholars and International sessions (Poster presentation) | 若手の会ポスター発表
Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | Rounge1

(Aobayama Commons 1F)
[若手の会] 若手の会
ポスター展示
8月26日（水）13:00～17:00
8月27日（木）10:00～17:00
（発表者は26日13:00までにポスターを掲示ください）
詳細はこちら
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Young Scholars and International sessions (Poster presentation) | インターナショナルポスター会場
（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 )
[インターナショナルポスター] 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) | 若手の会ポスター発表
Wed. Aug 26, 2026 1:00 PM - 6:00 PM JST | Wed. Aug 26, 2026 4:00 AM - 9:00 AM UTC | Couleur

(Kawauchi)
[若手の会] 若手の会
ポスター展示
8月26日（水）13:00～17:00
8月27日（木）10:00～17:00
（発表者は26日13:00までにポスターを掲示ください）
詳細はこちら
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