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Engineering Innovations for
Food Processing and Materials
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BE: UBic (MBS
10:00~10:40 Effects of Electrical Processing Methods on Bacterial Spores and Enzymes
Sudhir K. Sastry (The Ohio State University, USA)
10:40~11:20 Study of Subzero Chilling Protocols for Extended Freshness and Shelf Life of Food Materials
Soojin Jun (University of Hawaii, USA)
11:20~12:00 Micro Wet Stone-Milling of Food: Processing of Green Tea Paste and Quality Evaluation During
Storage
Yutaka Kitamura (University of Tsukuba, Japan)
12:00~13:30 Lunch Break B A”
7 2GT (MSstw)
13:30~14:10 Nanoclays-based Nutrient Delivery Systems: Application and Bioavailability
E|&Z (MS0XIChE)
14:10~14:50 Modification of Starch Characteristics by Submerged UVC Irradiation
M (A7IHst)
14:50~15:30 Synthesis of Glucose Palymers: from Laboratory to Industry
HEEE (SHisha)
15:30~15:50 Coffee Break
15:50~16:30 Complexation of Rosemary Extract with Cyclic Glucan:

Effect on Solubility, Functionality, and Stability in Aqueous Solution
X2 (FZUEATE)

16:30~17:10 Physicochemical Functionality of Clean Label Starch Materials
Produced from Enzymatic Treatment
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