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Speaker Time line & Topics

8:50 — 9:10  Registration O AIEX|H SHA}
9:10 - 9:20 Opening Remarks

9:20 — 10:20  [Special Lecture from WCCR] 7| staAlmx|o
Interactions and Phase Stability within Non—Concentrated

Polysaccharide/Protein Mixtures
» MHFLHStW Owen Griffith Jones m4=

10:20 — 11:20  [Food Carbohydrate Chemistry 1]
Analytical, Structural and PhyS|cochem|caI Aspects
(MEE}AQEﬂ.oH |=|¢1X-I __,LXI-I (=1} 0|9_}orx+ -I)

> Hdristn HHE o

11:20 - 12:20  [Food Carbohydrate Chemistry 2] = 3t
SAtE_(rch and Its Modification 1_0_ Al AlEHE CHtilst -
(MBEaISsIs: BRI HRwY) XEd BHrdlE HASY

> Z7listm AN
12:20 - 13:30 Lunch
13:30 — 14:30 Rheological Properties of Food Carbohydrates

(AlEEtslEo| EMEH E4)

> MBSChistm o]+8 ma

14:30 — 15:30 Digestion, Nutrition and Functional Properties of Food Carbohydrates

(AlnEl-Ag_lgol 2|. al Cﬂoti v EA‘I)

> JpHCHEHD O|HS ma 2 Al : 20184 9, 7 (B) 13:30—-18:00
15:30 — 15:50  Coffee Break ZA MBSt
15:50 — 16:50  Novel Carbohydrate Enzymes and Their Application ZF 3 ;W B E A TA

(AT Et3tE SA 21 SfHIo} ERAY) .

> StEiCfistm ARHE ma = 2| : carbo@sejong.ac.kr

16:50 — 17:50 Carbohydrate and Gut Microbiome
(Ef stEat ZL oto|2=HI0|S)

> MiSthatm Alats @4

17:50 — 18:00 Survey & Closing



