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The 10* IUFoST-Japan International Webinar
(Co-hosted by JSBBA and supported by The Society for Biotechnology, Japan)
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10" ITUFoST-Japan International Webinar
Japan-Taiwan International Joint Symposium on Food Science:
Co-hosted with two academic societies

Date: March 11%, 2026 (Wed) 15:15~17:45 (JST) (Onsite + Online [Zoom webinar])

Hosted by IUFoST-Japan, and Japan Society for Bioscience, Biotechnology, and Agriculture (JSBBA)
Supported by The society for Biotechnology, Japan

Organizer: Kaeko Murota, Jun Inoue, Junji Terao, Haruko Takeyama,

Co-organizer: Yasuki Matsumura, Kentaro Matsumiya

Program
15:15-15:20
Opening remarks
Mariko Uehara (President of JSBBA, Tokyo Univ. Agric.))

15:20-15:55
Artificial intelligence assisted technology in precision fermentation for functional foods development
Kuan-Chen Cheng (National Taiwan Univ.)

15:55-16:30
Advanced Raman Spectroscopic Metabolomics for Food Quality Assessment and Microbial
Metabolite Monitoring

Masahiro Ando (Res. Org. Nano Life Innov., Waseda Univ.)

16:30-17:05
The Beneficial Effects of Tetrahydrocurcumin in Reproductive and Metabolic Health with Phthalate
Exposure.

Ching-Shu Lai (National Kaohsiung University of Science and Technology)

17:05-17:35
Oxidative transformation induces a gain of function in curcumin
°Fumie Nakashima, Takahiro Shibata (Nagoya Univ.)

17:35-17:40
ICPH&ICoFF2026 Trailer
Naomi Osakabe (Shibaura Inst. Tech.)

17:40
Closing remarks
Yasuki Matsumura (President of [UFoST Japan, Kyoto Univ.)
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11" [TUFoST-Japan International Webinar on Food Science and Technology
Food Engineering: Commercialization Based on Food Engineering

Date: March 17%,2026 (Tue) 15:00~17:55 (JST) (Online, Zoom webinar)
Hosted by IUFoST-Japan and The Japan Society for Food Engineering (JSFE)
Organizer: Atsushi Hashimoto and Kazutaka Yamamoto

Co-organizer: Yasuki Matsumura, Kentaro Matsumiya

Program
15:00-15:05
Opening Remarks
Yasuki Matsumura (President of [UFoST-Japan, Kyoto University)

15:05-15:45
Advancements in Food Processing from Conceptualization to Commercialization
Soojin Jun (University of Hawai'i)

15:45-16:25
From Innovation to Scale: Food Engineering Approaches for Alternative Protein Foods
Roman Buckow (La Trobe University)

16:25-16:30 break

16:30-17:10
Commercialization of Foods Processed by High Hydrostatic Pressure; Difficulties and Trends in
Japan

Kazutaka Yamamoto (IFR, NARO)

17:10-17:50
Emerging Process Technologies for More Sustainable Protein-rich Food and Feed: Insights from
International Public-private Partnerships

Alexander Mathys (Swiss Federal Institute of Zurich)

17:50-17:55
Closing Remarks
Kazutaka Yamamoto (IFR, NARO)



