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SpeakerTime Line & Topics
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Special Lecture from WCCR
» Bruce R Hamaker 4= (Purdue University)

[Food Carbohydrate Chemistry 1]

Analytical, Structural and Physicochemical Aspect
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[Food Carbohydrate Chemistry 2]
Starch and Its Modification
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Lunch

Development of Tailor-Made Encapsulation Method Using
Carbohydrate Enzyme and Its Application
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Carbohydrate and Gut Microbiome

Et31E0t 2Ly oto|22H[0|Z

» AlStE w2 (MISCH)

Rheological Properties of Food Carbohydrates
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Nutrition and Functional Properties of Food Carbohydrates
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Survey & Closing
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