TE¥IK ) RABTHURSMNEAEERKE - KEHREBNZEARREES
BRE (&b ) EARLEZREME
AT FERER - BNAREE(E - SMEE -

ek -

"B R e

lEm - SR -

RSHINERENEETIFERZ— -

EEMHSMARER  TRKEEEAEKAKNILIEORENRE - EFBHEKIRER D MAVERE - KSR
AERNERER  RAREFERN - NAMNAEKEERENER  URNITEAEKRZDEREETSRENTXK
MUk SRR R EEAIE % - HIREHBRERARREERNKE - BRRRENREBIEAE —DIRHEMEREE -

(EEsR)] 2023 £9 A 1 H(E#A) P4 12:30~17:10
[EEtE) BiRAE N HREZEKXE B2 BIRS=E au\(‘*:ll:FEEPIJ.IEthﬁ] 70 5% B2 18)

(EWEN) SEZR2E - QEZERESE - #EIZASEZEREGRS
BEREXEEmEEREERBAR él‘éﬁtgﬁﬁlﬁﬂﬁ’\ﬁ

X3

RS - BEEREHNEE -
- HigRR FEYEK - SR ASERNRAKY - EREFRERAXZHRASHE
BiEh  EEEBRESEMER - HNERIBENMAERET
AEfERd - MELEMERZSBEATALR - ROENEZBEEEHELERET - BANFIORNENENEER -

L - S

E E=

ez 3201

SEKRZEZRMNBRATE Em

(B AR) GF LB : https://forms.gle/Fxn9E2BcbX2VXCC99 (FHIEHHH : 2023 &£ 8 H 15 H)
[$REZ2%] Z58 300 A+4 L 1000 A(BNE-EMAMESE - RBEABERABL )

CRENEAEA]
(HBER] (B
QT IE 1D

R
12:30~13:15

13:15~13:30

13:30~14:15

14:15~15:00

15:00~15:20

15:20~16:05

16:05~16:50

16:50~17:10

SEEEBRTEREAS RiwZH/E (02)27751892

E-mail :

msg71@ms69.hinet.net

= BMEBHEB20HED)
TR EERE -

ESVES £
w3

msE

Opening remarks

M Y 4% HY AL (2 R
Sodium intake and health
H_AZ=ERNELR SREMEIE
Professor Jia-Yao Dong, Ph. D.
Department of Nutritional Science, Fu Jen Catholic University, Taiwan.
{E B AT EIRE s (BRI B REUR
Flavor enhancer utilization for health-targeted reduced sodium and
reduced sugar foods
Professor and Director Soo-Yeun Lee, Ph.D.
School of Food Science, Washington State University, USA..

ZX# Coffee Break

MUEREREYRKRNEREERESE
Evidence-based salt reduction initiative to maintain taste using umami
Emeritus Professor Hitomi Hayabuchi, Ph.D.

Food and Health Sciences, Fukuoka Women's University, Japan
FHFRRAZES BRI
Umami sensing and nutrition (Online)

Professor Shizuko Satoh-Kuriwada, Ph. D.

Department of Oral Medicine and Surgery,

Tohoku University Graduate School of Dentistry, Japan.
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