The Research Center for Japanese Food
Joint Seminar for Five Graduate Schools

International Symposium on
Quality Analysis and C @W@J@ pment of Food

13:00-16:10, WED,, November 28th, 2018
Graduate School of Biosphere Science (C206)

13:00-13:15
Our activities and the role of food enginnering

Hiroshima Univ.ersity
Assoc. Prof., Kiyoshi Kawai

5

o

13:15-1.3050j? \

Volatilefahema com pound,“@rczfi_l_e of mature coconut water from

tall vagietyAthicughsthermal ~t-r§,at_ment
Kasetsart University

Assoc. Prof., Wannee Jirapakkul

13:50-14:25
Arabinoxylan andfarabino-xylooligosaccharides extracted from

defatted rice bjaln
Kasetsart University

Dr., Pinthip Rumpagaporn

14:40-15:15
Effects of food additives on the micrestructure, texture and
cooking propertiesyof rice noodles

Kasetsart University
Asst. Prof., Savitree Ratanasumawong

15:15-15:45
Texture control of deep-fried foods based on glass transition
Chittagong Veterinary and Animal Sciences University
Asst. Prof., Jakia Sultana Jothi

15:45-16:10
Physical propeties of a Peruvian agricultural powder “maca’”
Hiroshima University
D1, Alex Eduardo Alvino Granados

Contact: Kiyoshi KAWAI (kawai@hiroshima-u.ac.jp)




