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Tsukuba Students Research Exchange Workshop - F. Y. 2021

Organizer: Tsukuba Chemical Engineering and Technology Association, The Society of
Chemical Engineers, Japan (SCEJ), Japan Society for Food Engineering (JSFE)
Co-Organizers: Research Unit Colloid Engineering in Bio-resources, Univ. of Tsukuba
The Society for Biotechnology, Japan, Research Division, Unculturable
Microbe (Microbial Dark Matter) Resource Engineering Forum
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Asides from the University of Tsukuba, there are various other governmental and private research
organizations located in Tsukuba area, largely enabling research and development activities also by students.
Moreover, there are many foreign students involved in research related to Chemical Engineering. Therefore,
in order to create opportunities for such students to exchange their research achievements, the Tsukuba
Chemical Engineering and Technology Association has been organizing the Tsukuba Students Research
Exchange Workshop at the end of academic year, so that students can get to know each other. In view of the
situation of the new coronavirus infection, this year the workshop will be held online. We would like to invite
Graduate and Undergraduate students to attend our Workshop as indicated below.

Date and Time: February 24, 2022 (Thursday) 13:00 ~ 17:00 h

Presentations: Online using the platform MS Teams (Registration code: iqujgga)

Those who belong to the University of Tsukuba and have an e-mail @u... or @un..., please join the
"2021 FA R e Students Exchange Workshop" Team by yourself using the registration code.
Otherwise, the organizing committee will register you using the e-mail provided on your registration.

Attendance fee: Free of charge

Program:
13:00 h Opening remarks Chair, Tsukuba Chemical Engineering & Technology Association

Prof. Hiroshi NABETANI (Tokyo Kasei University)

13:05 - 13:35 h: Lecture 1  Chairperson: Dr. Marcos NEVES (Univ. Tsukuba)
Non-destructive measurement for food quality - If we had a “Deliciousness Detection Machine”
Dr. Mito KOKAWA (University of Tsukuba)

13:40 - 14:10 h: Lecture 2  Chairperson: Prof. Sosaku ICHIKAWA (Univ. Tsukuba)
“Characteristics of Japanese food and its culture”
Prof. Hiroshi NABETANI (Tokyo Kasei University)

14:15 h Oral Presentations on MS Teams
(about 10 minutes for each presentation, question and answer session included)
17:00 h All the presentations (separate sections) are expected to finish by this time.

Registration: Please register at the following web link by noon of February 18™ (Friday).

Abstract submission: Prepare your abstract (Format A4, 1 page) using the “TEMPLATE”
file enclosed, convert to PDF format, and submit until noon of February 18" (Friday) through
the following weblink: https:/forms.gle/81ZHx3imV998Jw3q7

Secretary:  C/O: Assoc. Prof. Marcos Neves
University of Tsukuba, Faculty of Life and Environmental Sciences
Tsukuba City, Tennodai 1-1-1, Agrobiol. Res. Bldg. F301, 305-8577
Tel : 029-853-6763, E-mail: student.workshop.2020@gmail.com
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