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1. International Congress on Engineering
and Food (ICEF)

AR, 1993 45 H 23 ~ 27 HIZHEER A » & (F
%) THlf# & /- [EFE 25 ICEF6 (6th International
Congress on Engineering and Food) (38 % 2 2444 &
KoTwd (IBWE—, HAERTZ2YIRESR, “H
AERTPERIETOER" , HAER LP SRR
10 JA4FE-RC &8T5 | pp. 3 -5, 2010).

[CEF (3 & 12212 B 9 5 [FE FE#li% The International
Association for Engineering and Food (IAEF) #»‘4% i
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1990 -4 H~1997 4E- 3 H &L LM% M A e LR 8z

1997 44 H~2010 £ 3 H  REUKZE K22 LA e B e L
HIHBIZ

2010 -4 H~2020 -3 H  FNIA B LGRS HAEIRE 2R %
Tl KOO B PRI FE R P J50R FH - I 8%

2020 4 4 H~BUE R AFRFER R EREIZ, &K%
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=ik A (Osato MIYAWAKI)
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1974 4F FRZERZBE LB RTERMELS 221 LERfEs T (1%
[+)

1974 - HECR PR R AL E R T

1982 4-~1984 4 KE Y v W — 7 K2EFE2EES (Visiting assistant
professor)

1988 4 AU A R EER R L E R BU%

2005~2016 - TS KA IR BR A AdR. (%2832

2016~2017 - [ e L et [ A U AT

2018 i~ |kl TR ER R

2019 4~ AKBFLAIIZE s 325

2006 F-~2007 - HARMTFERL

2006 4-~2014 7 IAEF (International Association on Engineering
and Food) HAME
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1976 4+ ICEF 1
1979 4% ICEF 2
1983 4~ ICEF 3
1985 4f- ICEF 4
1989 4F-  ICEF 5
1993 4 ICEF 6 : T4 (HA)

19974E ICEF 7 : 754 bt v (GEH)

20004 ICEF 8 : 7T 7 35 (#F0)
20044 ICEF 9 : £V XY T (75 R)
2008 4 ICEF10: b=y FIL~v—J (FV)
20114 ICEF11: 77 % (¥V ¥ %)

20154F ICEF12: ¥ Ny 2 v 54 (BT %)
20194 ICEF13: A)LANLY (F—ZFFVU7T)

ICEF %, W h & JiOCHHIRD 5 T, 500 ALL Lo
BE TR N THD, RAEIZEWTEERZLL D
HABRTE2ES8BASML, WREMREH THEH
EHEHTVS. ZTHIZBEM LT, HARERL¥SIE,
ICEF6 LIF%, TRl Zdt0ZED 3 LB F O /S TE
J¢#% %52 (The ICEF Award for Young Food Engineers)
¥ & OEIE % ICEF10 (2008 %) % Cifk# L T % 7=.
L2LanRs, TROMESEHDSHEE > TAEE
A T35, ICEFI0 OBHETES (BHHARMY
THEIEE) LEEZA, RRBRHEEH-723DD,
MRELTC, ZOFETFUNIRGEERZOME L, Dk, X
DT EERIC s 2k Dd Tk bk o

ICEF11 @ R §kiZ, AjE 12 %, 107-112 (2011) (2,
ICEF12 O HEi$kZ, Ak 16 %, 247-251 (2015) 1270
kX3, ICEF13 13, B O 2 #b4 5 [E R 26
APPChE 2019 L& 57228, ZHiZ&»h»rbo6d, H
Kb 30 4L E, ERMTRESMNOBMER S, *
e ORBEENPRE ST WD (K21 B 15, A25-
28,2020). 7% ¥, ICEF14137 7Y 2D F v b T 2023
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2. BERBRIESLOTR

HARS TR Y72 5 T, JB1T L T 1996 4
IZE% L X h o E A L% 2 (Korean Society for
Industrial Food Engineering: KSIFE) Jae-Kun Chun &
RICK2BOEDEH D, XBMHILER ML &M
KEORHOLMMNEE D, 2001 F 4 7V )L TR
BRMIP2EMOI =T+ —F 4 [ARTIFO LY
N 2B S, HARAM RGBS » B sz &
HUZHIEHANT, [ 11T A S s - wilE R
A MN=ARZ LTy /aY =R EEEY VR Y Y
LIZHAAMRE A I TV 5,

Z LT, ZHICHET 3BT, 2004 410 Aizdbium
THE 107 ¥ 7 K2 E & E B 25 (APPChE
2004) DEZFNI VIV AARY PELT, A¥SL
HERMN LSO RETCHBRAFEEMN LYY VR Y Y
L&fEL, BEER LY 2R Lee BIRIEN 14 %
LT, EE, BlEET- 7.

Dtk T & ORI/ N TR 6T & 224, %
D, FEARKIZIE H AR E B L 2 10 o EIER & W
T.3 % FOOMA JAPAN B3 7 T390 7 5%
(AP) (2w 2 T AM SN TE T 5.
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T L rXERERER 2 ERE LT, HEEI =
VRV LA (TR TuXATVV=TY VT DORK
PE w2 Z) %2014 45 5 FOOMA JAPAN (HA®&
AW LS T EEAER TR, 2% ey s
A4 b)) RWPICBfE L T & 72 2015 E)%1E, ICEF12
EHESZLEHDRML &2 572 2020 1,
avuF@mTE s P IEEGERETHIEL 2. D
TICHEPEE I =2 VAR Y A OEH L4 4 bV AR
7.
2014 FE
“Encapsulation of mulberry extracted by vacuum spray
drying”, Apinan Soottitantawat, Chulalongkorn
University (Thailand)
“Some applications to keep the quality of fruits and
vegetables during drying and storage”, Turkan Aktas,
Namik Kemal University (Turkey)
“Processing Technologies to Ensure Safety and Quality
of Foods”, Yen—Con Hung, University of Georgia (USA)
2016 £
“Potential of Macro-Micro Region Concept to
Determine Food Stability during Processing and

Storage”, Mohammad Shafiur Rahman, Sultan Qaboos

University (Oman)

“Development of starch based low glycaemic foods”,
Jaspreet Singh, Riddet Institute Massey University
(New Zealand)

“Effect of salt on color and thermal stability of
myoglobin”, Chotika Viriyarattanasak, King Mongkut’s
University of Technology (Thailand)

2017 &

“Reverse Engineering to Design Food Processes for
New Generation of Healthy Foods”, R. Paul Singh,
University of California, Davis (USA)

“Control of biopolymers interactions to design new
food or biomaterials”, Rémi Saurel, AgroSup Dijon
(France)

“A Novel Seed Starch: Isolation and Modification by
Irradiation and Characterization for its Physico-
Chemical and Structural Properties”, Dharmes H. C.,
Saxena, Sant Longowal Inst. Eng. Technol. (India)
2018 F£ &

“Evaluating Food Quality with Fluorescence”, Kokawa
Mito, University of Tsukuba (Japan)

“Supercooling Technology for Extended Shelf Life of
Perishable Foods”, Soojin Jun, University of Hawaii
(USsA)

“Eating Quality Research on Rice in China”, Sun Hui,
Academy of State Administration of Grain (China)
2019 £EE

“Food Engineering Education for Practicing
Professionals in the Food Industry”, R. Paul Singh,
University of California, Davis (USA)

“Food Material Handling by Soft Robotic Hands”,
Shinichi Hirai, Ritsumeikan University (Japan)
“Thermal Electroprocessing Applications for the
Defrosting of Frozen Foods”, Yvan Antonio Llave
Perez, Niigata Agro-Food University (Japan)

EEI = v R A BEHEO M - a2 L
T, Marcos Antonio Das Neves (R A), 434 % (K
FHEER) O Z WA, 4 H O Al SHEATITIETFIGIER (fh
F LR 128 EHPTD W22 72, FOOMA JAPAN O
THTIv o T I7H (AP) SR O =R
ZLTHREBERDFLEDBIMZKIDIEESTH - 7-.
F§1Z, 2019 f£0 Prof. R. Paul Singh O T, 7o
I LEELMBIERL, MeOREICHRTE 3,
22 ARS8 AY T T EHOZH LOEHEHKICD
WTORARHD, HTLOER THHEIZIONTE R
xEgoNn EHEIZVVEYY A0MEFIL
FOOMA JAPAN AP NOZENMEEZETHY, T A L%
MBI e R ALY DOMENET SIEFICLIVKSE
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RETETHBEEZEATNS. L2rLars, APICE
M3 2R & [l &£ > TV B DT, SHOGREE O
B & T ST RS DNTRET L TS BEY H B &5
ATWD.

4. % ) 1o

2007 4F- 6 H®D FOOMA JAPAN =M, EEE T + —
5 £ 2007 [Recent Progress in Food Science and
Engineering] (HAfmBM TR ME, Haiey o
P4 L) EREL, RO TLFANMRICSNES

7. ZOEBET 4+ — T IO TE, FEEICH
Hhpikch s, [, fgE4E, OARAKRESE

Lk RFEOTVE YT =V a vilkd -2V ay
7 [International Workshop on Food Engineering| %
B & 7.

2016 121, A2 BREBEREZREBE L THT
L 7225 20 [ [F BERZ 4 23§ (20th International Drying
Symposium -IDS 2016) 7 & THf# & h 7=. IDS
2016 12D\, K17, A7-A10 (2016) 12 RE
AR ST 5. IDS 2016 O FE L LA 6 10 fffg 4
HAEMS TY25EIcBikshtn s,

WEAE S B S 7z 7 ¥ 7 KPR b Tl A EE S
i# (APCChE2019) Tix, SDGs IZB#i4 2L VRV Y
LM ER, MIREARTEHESNEREZE L 200 HA
MHEFELLS EoTWa IS ICBbhz, KEDEREM
T#0Ox vy avichiliL, &2 VRO Dr. Judith
Arfsten IZ K 2 BMBIROEERICEHAT S+ -/ — Ml
J# (Tailoring food functional properties through
powder processing and structuring) #3ThHi 7=,

5. XEDHESHRDREE

DIk, 2020 FOEBFERRGHIZONTE L9 7z,

BEMLFEEDORBICEWT, M¥PENHETHET
EHRWEHEDY Y a VYBRFTFENTWAE, BfE, oo
FHC B D REA DOEEEZ#ESHPIRISEVAEh TN S
DIFIFFEIKETH L. 5%, SHEOZNNEL WEB T
BETEDY Yy 3 VX WEB TOHEEY VRV T LD
PFIEIZOVWTERFI AV EL L3 L Bbh 3.

A2, TUFoST-Japan 2B &L TEIMT AT L
&% o 72, 5 #1E, IUFoST (International Union of
Food Science and Technology [FIEE & 7Rt d% i A)
AWMU 7-EFELRIEHEBHINSTHA .
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