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Conference overview
Organizer Events and Activities Committee, The Society of Agricultural Structures, Japan
(Chief: Tadashi Ebihara (Univ. Tsukuba))
Date February 19, 2022 (Sat.) 11:45~17:30
Venue Online
Registration fee Free

Presentation style Poster session

Awards

Language: Japanese or English

Outstanding presentation award at the Spring Conference of the Society of
Agricultural Structures, Japan 2022 will be given to the presenters for
outstanding presentations.

All poster presentations will be considered for the award.

Special awards will be given for unique and outstanding presentations.

As a general rule, the presenters will not be given both an outstanding award
and a special award.

Steering Committee Chair : Tadashi Ebihara (Univ. Tsukuba)
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Chair of the Judging Committee: Yasamasa Ando (NARO)

Teppei Imaizumi (Gifu Univ.), Osamu Sakata (Tokyo Univ. Science),
Masatsugu Tamura (Utsunomiya Univ.), Tadashi Ebihara, Naoto Wakatsuki
(Univ. Tsukuba), Yasumasa Ando, Ryo Nakakubo, Yoichiro Kojima (NARO),
Tomohiro Umetani (Umetani Inc.)
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Conference program

11:45~12:00 Icebreakers

12:00~16:00 Poster presentations
12 :00~14 : 00 Core time for odd-numbered posters
14 : 00~16 : 00 Core time for even-numbered posters

16:00~16:30 Awards and Closing

16:30~17:30 Young Researchers' Group, Roundtable
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11:45~12:00 7ARILAD=—F4>0
12:00~16:00 RRAY—FEK
12:00~14 :00 JF;HE=SI7591 A
14 : 00~16 : 00 BHE=SI7751MA

16:00~16:30 FBEFHIUKRE

16:30~17:30 EHFOREHRE [ARDLEEOTEALRD? ]
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Effects of Micro-Wet Milling and Drying Conditions
on Germinated Brown Rice Powder Quality

P_04 A EHH

RRE
O Thu Tra TRAN, Mito KOKAWA , Yutaka
KITAMURA (Univ. Tsukuba)

RFRREA
mdtAAICEYI UL ERRXBXRE/\RILTEIOH
HIRILF—D5E

EB

Germinated brown rice (GBR) flour has been used as
a functional food material due to its high content in
bioactive compounds. However, the processes of
drying and milling to obtain powder may adversely
affect its quality. Since GBR is in wet form after
germination, wet-milling the GBR before drying
could be an efficient method for producing GBR flour.
The research aims to evaluate the effects of micro-
wet milling (MWM) and different drying conditions on
the quality of GBR powder, in terms of analyzing
physicochemical properties and total phenolic content
(TPC). GBR was subjected to milling with different
solid to water ratios and fixed rotational speed. The
obtained rice slurries were dried at 1200C and 600C,
then finely ground to get GBR powders. The
processing of MWM was shown to efficiently mill
soaked rice into fine particles. After being subjected
to drying, the TPC in obtained GBR powders
significantly increased with the higher temperatures.
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RIRFES
Development of Mongolian buuz's wrapper by
replacing wheat flour with buckwheat flour
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OBatgerel SOLONGO (Tokyo Univ. Agri. Tech.,
Mongolian Univ. Sci. Tech.), Takahiro SAITO,
Masatsugu TAMURA (Univ. Utsunomiya)
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In Mongolia, the consumption of wheat flour is relatively
high, and 63% of the daily caloric intake of the Mongolian
population is provided by grain group. Lifestyle-related
diseases are facing in the world’s population, including
Mongolia. Therefore, the purpose of this study was to
evaluate the replacement of wheat flour (WF) with
buckwheat flour (BF), which has high functionality, in
buuz’s wrappers, a traditional food in Mongolia. Four types
of buuz's wrappers with thickness approximately 1.0 mm
were prepared by ratio of WF and BF 100:0, 75:25,
50:50, 25:75, and water amount was determined by
evaluation of extension and sensory test. The appropriate
amount of water to prepare the dough was 50 ml for
WF100%, 48 ml for WF75%+BF25%, and 45 ml for
WF50%+BF50% and WF25%+BF75% dough ,
respectively. The firmness and extension of wrappers
decreased as the WF content decreased. For color, while
the lightness of wrappers slightly decreased, the
yellowness of wrappers increased as BF content increased.
The moisture content of these four types of wrappers
was 34.83%-36.96%, which was not differ significantly
from each other.
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Simultaneous Milling and Extraction Process
(SMEP): a preliminary study on simple extraction
of selected spices
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The effect of the ratio of pea protein (PP) to meat on
the physical properties of sausages will be
experimentally clarified, and the possibility of PP in
meat substitution was examined. Four types of
sausages were prepared with PP and ground pork
(GP) (PP:GP=100:0, 50:50, 20:80, 0:100). The
hardness and Warner-Bratzler Shear Force (WBSF)
were measured using the texture analyzer
(Shimadzu) of steamed sausages. Expansion ratio
during steaming was measured as well as color
measurement was performed using a colorimeter
(Minolta). It was found that as the ratio of PP in the
sausages increased , the hardness and WBSF
decreased as the plant-based sausages were better
at keeping in the fat and water during the steaming
process. Highest value of both hardness and WBSF
was found in sample PP:GP of 20:80. It was found an
overall trend can be seen with decrease in PP, there
was an overall increase in lightness (L*) and decrease
in redness (a*) and yellowness (b*).
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Effect of anaerobic digestion phase on the survival of antibiotic-
resistant bacteria during the batch mesophilic anaerobic
digestion with cefazolin-spiked dairy cow manure
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Hideaki (The National Institute of Advanced
Industrial Science and Technology) , Umetsu
Kazutaka (Obihiro University of Agriculture and
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Cefazolin (CEZ), a beta-Lactam antibiotic, is widely used to
treat bovine bacterial infections. However, between 17%
and 76% of the administered antibiotics cannot be
metabolized and degraded by the animal gut, and
subsequently excreted via manure. Thus, the use of manure
from CEZ administered dairy cow as a substrate in anaerobic
digestion (AD) may increase the risk of the development of
antibiotic-resistant bacteria (ARB) in the AD bioreactor. A
study on the survival of ARB during the single- and two-
stage AD with CEZ-spiked dairy cow manure was carried
out. The main objectives were to investigate the causes of
ARB variation during the batch mesophilic AD with CEZ-
spiked dairy cow manure and to provide a theoretical basis
of the development of ARB in AD in order to avoid the
spreading of ARB. The study discussed particularly the
survival of ARB during the acidogenic and methanogenic
phases of the two-stage AD.
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Effect of controlled atmosphere storage on
aroma volatiles in ‘Shine Muscat’
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Flavor of Shine Muscat is an important attribute to
determine its quality. Flavor is characterized by type of
volatiles and their concentrations, but the effect of
controlled atmosphere storage (CAS) on the flavor
changes is unclear. Therefore, we stored Shine Muscat
under 4% 02, 4% 02 + 5% CO2, 4% 02 +10% CO2,
or ambient air as control at 0.5 °C for 3 months.
Volatiles were extracted using solid-phase micro-
extraction (SPME) , then analyzed using gas
chromatography-flame ionization detection. Almost
targeted aroma compounds decreased after 3 months
storage, except for hexanal under 4% 0O2. Linalool,
the major compound which contributes to muscat
flavor, did not change significantly after storage in all
CAS variation. These findings suggested that
concentration of CO2 in CAS should be taken into
consideration for maintaining the flavor of Shine
Muscat. Further research regarding the CO2 effect on
the quality of Shine Muscat is warranted to optimize
CAS condition.
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