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PS-01-a-153 [Effects of fat for WASHOKU (Japanese cuisine) | FIBITH T B HDFHE
Motokazu Nakamura1,2, Kumiko Nakano1, Nozomi Moritaki1, Tohru Fushiki1

1Kyoto University, Japan, 2Souden Nakamura Kyoto cuisine, Japan
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PS-01-p-062 lExcitement and calm in Japanese cuisine : Effects of Kaiseki style dishes on mood states and
autonomic nerve activity] BARIRICEHIS 5 EE & ILFROHE

Takuji Takahashi1,2, Kohei Takada2, Hanae Yamazaki3, Tohru Fushiki2

1Kinobu restaurant, Japan, 2Kyoto University, Japan, 3Ryukoku University, Japan
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PS-02-p-162 lIntroduction of food aromas to water by using an ultrafine bubble generator |
DIVE ST 7 A VINT IVEBZEBWNTKNDETEA
Mitsuru Saiki1,2, Hanae Yamazaki3, Masakazu Kashiwa4, Toshihiro Fujita4, Takahiko Amitsuka5,

Tohru FushikiT
1Kyoto University, Japan, 2Kyoto cuisine Jikishinbo Saiki, Japan, 3Ryukoku University, Japan, 4ldec Corporation,

Japan, 5T.Hasegawa Co., Ltd. Japan
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24 )b © Science Tests Kyoto's Exquisite Traditional Cuisine: A Novel Collaboration between Japanese Chefs and Scientists
BRI K DM REHEO R - MEBEALRFEOH LWVWIZRL—Y 3 VO

Chairperson: Tohru Fushiki (Ryukoku University, Japan) , Hanae Yamazaki (Ryukoku University, Japan)
AAZRK (BEAARFHIX ). WERE (EERFARER)

10:00 - 10:20 “Science Tests Kyotos Exquisite Traditional Cuisine: A Novel Collaboration between Japanese Chefs
and Scientists” Hanae Yamazaki, Ph.D. (Ryukoku University, Japan, The Japan Society for Laboratory
Cuisine, Japan)
MR K DM RRIROER | FEEALRZZEOH LW IS KL —2 3 VDR
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10:20 - 10:45 “Continuity and Change: Kyoto Chefs Engage with Science” Greg de St. Maurice, Ph.D. University of
Pittsburgh, USA
M & 2L - RERDREA ERIFORE] Greg de St. Maurice Bt (v W/IN\—F k%)

10:55 - 11:35 “Sushi with a Hint of Bitterness” Mitsuru Saiki, MSc. (Jikishinbo Saiki)
NEFs&E9 L1 FARK (REEBEEOEETVE)
“Natto Rusk — How bitterness works on our satiety?” Hiroshi Soukawa (Kyoto Culinary Art College)
ME>R7) RIBER (REFARAEFFIFER)
“Takuji no. 5" Takuji Takahashi, MSc. (Kinobu)
ITakujino.51 BBHREEK (KThEE)
“Taste of Multi-dimension — A charm of plural flavor release” Motokazu Nakamura, MSc. (Nakamura)
IZR7TOBRDLI PRTEFHE BEROKEHES)

11:35-11:45 Closing Masahiro Kurisu
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