a3
i
{1
[«
(
N

2020 fERLEMRB A R T A - HFIERR RS

FEFIHZER - ky F—
KITRER ek 8 GRS
KITRIZER « HWA = GRS
HFHZER 1 /NEH—H (IR
RITERE Kk M RO, MR ER (FEE RS,
BER K, EWH OB, B B, AT fHEE, ke F— LK),
ARG I FRE GRUTEERE), e A5k (7 2 2=)

FEEMRR Tl BEMBRITOEFBIEREL T2, i, BEREZFE o T iEE
ZEUHEFMEE DD [2020 FREEMBR AT EE - HFIFREERS] CUT, At
JERFE) %, LLTOZECHAME L 7z, 2020 4 2 AIChAfE L7z 12020 4EE¥EMHERF
A - BHFRERES ] KBl ki E, Fillan > T AL ZDRYGEAM L0 5, A
FRRE, FEITERE web v 27 LY HWE LD o X7 LFKEHT XY Y A N —ZE[HTD
HERAR—FHKvyave L web FIcKER &2 —%—FICERL, BEELSIMF R 12
BRZHTE A 2 MR L 724558, ETERE2OBEMU LITERRERE w2 I 1,
KEBRRICHKED D Z ERTE T,

2020 R AR L - B FRAERS

H K: 20209 H15H (k) 11:45~16:30

% AT A N—ZE

https://wm2020a.aclab.esys.tsukuba.ac.jp/cybersession/

FERE 3T (291, % 8 1)

¥ HHE39H, k3T H, AEFT6O4H

ATy a—)
11:45~12:00 TARATVAZ I =74 v 7 @Zoom
12:00~16:00 RAX—FK (2 AV CTHRUSE)
16:00~16:30 FKEA & 70— v 7@Zoom

1. FRX—FFK
RAZ—FRTIR, £1LIORTHEY, 237 FEORKRLH > 72, KR X —FIC,
IAV I EEHEAD ZMHARBELZER, a7 240088 boThal &k &G
HGhEB TN E, a Ay MERED 361 fRFICD DITERERY Es KRR X

1/8



—FFRL o7,

/—'—»/4

¥ 7z,

REITREXED 22 4D
FREMB T KEFE - HETFRRERS BFHFE]

**é*iof HHERIE . 12020
Birbirz.

K1 FAZ—FRIPED Z b

FRREL

REREDLEDKA

P-01

@mKRBI 2 A A L 72
FEHEEN Y AT LDOFRE L F
NF—ICBHT 5%

OZR, WEFE, SREM (SRS
WFFEResRsE > 2 7 LFRFER)

P-02

0 SRR & A L 72 4 F
= D 7= 72 FOBIHE O Feat

O ORI Ao b (EHHERE - ORI,
Ramth OCRER (), BR—-M (R
PR - JUh D)

P-03

Impact of Micro Wet Milling
process on pomegranate peel
phenolics extraction using multi-
response optimization

(O Rasool Khan Amini (Univ of Tsukuba),
Yutaka Kitamura (Univ of Tsukuba),  Mito
Kokawa (Univ of Tsukuba), Md Zohurul
Islam (Univ of Tsukuba)

P-04

frAE < — 2 + DB B L CIRTF
Rk o BRI AT

e
LR -

OE@t (LR -
(LK - EandRts),
A )

Bese),
*ﬁ) EE (%

P-05

Neiay—
B3

IIU

BRI X 25 o

M e

OREXR (UM - bbb, SfETR
7 (RROPRERE - i bib) - MEHR A (ROPEERS -
BB KDy (BEALEE) - RERTIREZ (R
PR - BT

P-06

MR Eh e H 1< B o < IR D AR
Sy FARR DR

OFEN GRBCRPE - A1), HMH},
ERVE—, WEEM, AT, KaFE— (5
PR - v 2GR, WRIRK, PUEE (R
PR - BhiEht)

P-07

TRRAT T T+ DFEGEDRE
ERME LT ORERERM: o A

OBIIZE T ¥ AR TN YN

Pt - B dnERE)

AR G

P-08

EEYE CES CaFry T IE
DUNFAEE H T N4 A
2 A 7 DN

OfERlIRRE, oM FUEARRE - & A5 T),

/ﬂ?:%)?’f% IKBFE—, FWESE GREK - >
%), ACRIER (REBPRSRE - oL 2B,

E#%ﬁ\ RTHE - RAT T27), TR (5
B - R

P-09

Effect of milling process on
physiochemical and bioactive
compounds of green tea pastes

OMd Zohurul Islam ( Univ., of Tsukuba) ,
Yutaka Kitamura ( Univ., of Tsukuba),
Mito Kokawa ( Univ., of Tsukuba)

P-10

RN X 3 HBFEREKICE
B3 2 PUEYE R & 0l
I icBE9 2 Mt

OHFHME®, & H &K, Fetra
Andriamanohiarisoamanana, HJ5H—5 (fiF
Kbt - B, M (FEK - BPE)

P-11

Ice recrystallization behavior of
corn starch/sucrose solution at
isothermal condition and effect of
addition of antifreeze protein
type III

OKamrunnaher Monalisa (Tokyo Univ., of
Marine Science and Technology), Mario
Shibata (Tokyo Univ., of Marine Science and
Technology) and Tomoaki Hagiwara (Tokyo
Univ., of Marine Science and Technology)

2/8




FRBEHG

REREDLBEDKAL

P-12

HKELEHWE L7 VR
— VAR RL R b o B

OfiAREN AR TRFERFEFOEAS R
FRD, fAARE - () AREBREE R+ v
2—), MHES (FHERE -2, &K
e (FHERY - HEs (FHEK

B, ZiHE%
¥R, ALl (FEHERY B

P-13

4 3 Aorh PHA E R %% i 4 Fl
PHAEEfARI 23 G 2 B B

ORHYe— (FHPEREE - HuAIZE), HH =
5, #EEs, At (FHER R

P-14

WA B2 VIS T B EETE
/K BOD RERE A Y — VR
[z

O e (FHRVE AR b, HEE), o
|55 ()?%‘KFET?(?\ ). ZiHms (FHER

P-15

B72 %2 LED YR % R\ 7= /7 RE
AADD ¥ X ¥ CCDD D4 Fi
B

OFAmAET (FARbt - HURBIAERY) |, 7
Bermnh ,  HATER (FK - R

P-16

Effect of Japanese green tea first
rolling process conditions on
bioactive compounds and
antioxidant  activity of tea
infusion during the green tea
manufacturing process

(O Wei Qin (Univ. Chiba) , Sunantha
Ketnawa (Univ. Chiba), Florencio Collado
Reginio JR.(Univ. Chiba),  Ryutaro Yamada
(NARO), Yukiharu Ogawa (Univ. Chiba)

P-17

Effect of Roasting on Wet-
Milling &  Physicochemical
properties of Brown Rice and
Development of New Roasted
Brown Rice Product

OfEHEml RO - £ . LR, B
NIZEREE GRBCK - A amBREIR)

P-18

KB D KR & U 2% LK B
IZ 5z % 528 o Gl

EQEEEE (RERTERE - RITERM), R
J=

P-19

INBUREBR 5 1 3 1 5 /N X &
VIBEALIEIC X BN AR
R & BT AL ¥ —HH o FEEER
i

O

T (EUTEERE - B2 TR

O W & M, % ¥ il Ik, Fetra J.
Andriamanohiarisoamanana, iM%, FHHE—
(P RBEE), SHIERES ((B) v Fx—
o2y, MRRE—#% (WIAKEE)

P-20

ST 7 DG S LT
EAT F Y —DE

ORIt (BB AR - BRFY), & RET
(K - i)

P-21

NE TR AR oL
£ [ SR B 7

OBRMHER (FUEARL - ). Bl (FUK
R). AU GRIER)

P-22
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