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21 \: Bhesh Bandari ##%\Benu Adhikari @IZd% [2015-2017 4F & [H 5 40
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8:40-9:00 A% [Hf: LB RFRMBZEEME]

TV E > (English Session)

2016 ETH6H (A=) L4 9:00-12:30, E#A: SMRoknul Azam, Tazu (VLRI K%)

9:00-9:05, FFF#EiA [ WORKSHOP B4k A 3% £ ok #i%]

9:05-9:25, A1 (EBME 1D : Bhesh Bandari Hfz [FE Z AL 57 3 % 5 41 A
WHAN T ERE TR, MR R+ = K2%], @ H: Structural Relaxation During
Post—drying and Storage in Relation to Changes in Mechanical Strength and Milling
Quality of Rice

9:25-9:45, ki N2 (EBRE 2) « FRBRARHEIR LRAFE TR L, JRH R/ K
WEHRH K%Y, BH: Understanding drying in a complex way but doing it simple
in industrial applications

9:45-9:55, RN 3: FREEHI TR LLIFEALRE] 5 BH: Stability of carotenoids
in corn kernel during microwave intermittent drying
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9:55-10:05, &N 4: JuMIE#IR [VLER2%]) , #@H: Effects of moisture contents
on the oil absorption of potato chips during frying

10:05-10: 15, S P 4R 5 A K [ml 2

10:15-10:40, Coffee break

10:40-10:50, iy A 5: HAHIR [F3H K1, BH: Modeling single droplet drying
at multiple scales:From macroscopic shape to microscopic surface composition

10:50-11:00, R&E N 6: #EZEHIZ LTI K% ), [ H : Non—destructive detection method
for vegetable freshness during preservation

11:00-11:10, #REFEN 7: BRI LI K5]), B H: Fabrication of uniform and highly
active enzyme—doped microparticles via spray drying and spray freeze drying

11:10-11:20, R A 8: miksR Az [ Bevi R K2% ), B H : Experiments on lettuce vacuum

osmotic dehydration of quadratic regression orthogonal rotation combination
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11:20-11:30, S PR 4Rk & A K [nl 2

11:30-11:40, #R& N 9: fHiEEIHER (75 K*%]Y , @ H: Exploring the histories of
cellular injury and inactivation of probiotics during droplet drying

11:40-11:50, i A\ 10: REFEFFEIHIR LAY, BH: Dielectric properties as
related to microwave drying process and simulation

11:50-12:00, RN 11: &ZE8#HFZ [T M K%Y, B H: Understanding the degradation
kinetics of nutritional components and its measurements during food processing

12:00-12:10, 5 A 12: B AFRE L [ILEF K%Y, 8 H: Novel Microwave Drying process
with Water Information Smart Monitoring through NMR

12:10-12:20, S PR 4R & A K [ml 2

12:30-13:30, 748 [KJEEE]

2016 4E7 H 6 H (A=) T4 13:30-15:20, EfFA: REEE L (LEKZ

13:30-13:50 RN 13 (FEEHE 3) : Benu Adhikari @I#HIR [ERIMNEE R G EHE R
HIBAITH S T7 %00 B 58, KRR SR AR R X T K% ], #H: Microencapsulation
of omega—-3 rich oil and probiotic bacteria using complex coacervation

13:50-14:00 RN 14: FRopimzsw [FRES%]Y , B H: Mechanisms and regulation
technologies of grape rachis browning

14:00-14:10, iR N 15: FRERE R £ (VLI B H: Infusion of CO, ina solid food:
A novel method to enhance the low—frequency ultrasound effect on immersion
freezing process

14:10-14:20, #HE N 16: FRREL (35 K%Y, BH: Flavor Development in Tomato
Fruit during Ripening Process

14:20-14:30, FE P IR & A K [ml 2

14:30-14:40, # & A 17: AzamS. M. Roknu [VLEGR%%), BH: ANovel Drying Technology
in Making Fruit Leathers

14:40-14:50, R N 18: BFEZ [T Ak%]), W H: Freshness indicator for fresh—cut
vegetable and fruit packaging

14:50-15:00, fix &% A 19: 750 (LM K51, @ H: A novel technology of
microwave—assisted vacuum frying for potato chips

15:00-15:10, # & A 20: Phuhongsung Pattarapon [T K%Y, fH: Effect of vacuum
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storage on the freshness of Grass carp(Ctenopharyngodon idella) fillet
15:10-15:20, ZEH$ [ i A S B
15:20-15:40, Coffee break
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H W E4 (Chinese Session)

2016 £ 7 H 6 H (A=) T4 15:40-18:30, E#A: B4R (LE K

15:40-16:00 A 21 (EBRE 4 - TAEREIHK LA FHHETARBUN] . @H:
TLZ5FHBH A =M B = S AR 1) 5

16:00-16:10 5N 22 (k) . E4AFZALBEPE UbE g el EZmAF] ,
MH A SRR R B R 5 7R T S i

16:10-16:20 5 A 23 (k) = XIEFHEHEARSE [T RAEHEMARAFDT, @H:
Hh L R R R A S P I S

16:20-16:30 A 24 (RS - mh K DB mEmimin & A RAR Y, BH:
Fife FH 85 S SO AR B 2R B (I A B

16:30-16:40 35 A 25 (finlk#hket) « RS H UM RS EY TRARAF]Y , BH:
Th et B Al KA B B B B R ka3

16:40-16:50 5 A 26 (k) - HEELT NIHRGEMRHEARAR]Y, @H:
2 DE WA SR RE TE A S OR A PR 5 R

16:50-17:00, &4 A1 15 N K A1

17:00-17:10, 5N 27: G4 #R UINLEAESER2AR]Y, BH: A% T

I T2 R ek i 7

17:10-17:20, #i5 A 28: #EEUFEZER ILERF]Y , BH: Ky AEE & &SR RE AR
W5

17:20-17:30, & AN 29: ZEXHFEHE [HF LK1, BH: EEEREREER AR LN
IR

17:30-17:40, #H%& A 30: EEHFER (VK%Y , #H: SulsGEARTETREEmIE
P A 0 R A A

17:40-17:50, A ) i 5 N S [l 28
17:50-18:00, #& A 31: BEHEIE MR %Y , 8H: Kild s e O+ m

YE R

18:00-18:10, 15 A 32: EENFBIFL R TR RFY , BH: AEEEE Sk @ e 5t
FiidkfE

18:10-18:20, fi5 A 33: S EFREIFFLR LILAREERFEY , MH: W% TEREEH N T
R PR BT

18:20-18:30, 15 A 34: IKEERIFFFCIE 2 VLR RS]Y , @iH: ARG R s
= 5FIH

18:30-18:40, £ A& Ml Hie & N S a1 28
19:00, M= [KIEREE] , EFAN: REMR

2016 4E7 A 7 H (AM) k4 8:30-12:10, F#A: ERFEL (LA

8:30-8:50  #H A 35 (XML 5) « LifgRHEIR LAY, 8H: ¥ MARE
Ft AR AT 5

8:50-9:10  #HH A 36 (EBRE 6) : HINFEHEEE UINTRHE =Y . BH: Uit A
R 5% 55 I AR (AT 90 S
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9:10-9:20  #H AN 37 WRIEERIBEE VLR REEY , UH: JoblE 8o KGR I il
s T R 1) 5 )

9:20-9:30  #HH A 38: FEFERIBTAL R (R EVFERSEY , BH: WA g 555 g0 e
WA RIS S Ak AR DS PRI AL

9:30-9:40, FEHFEIAHRE AN K HZE

9:40-9:50  #HEH AN 39 (kiRkE) - EHEEFRK AR EMARAR]T , #H:
TLI XA B KRR M BIUIR o R F a3

9:50-10:00 #H A 40 (kAR ?) « EWAMKEHE [ BEAE B FRHEARAR Y, BH:
WEHEFEIR AR5 0 W B AE T4k ¥ it 9 5 B

10:00-10:10 i A 41 (k) = RaktgizE @i [3£E Isenso Group KH4EX] ,
H: AR SR SR TR T R

wnowzoﬁ@k&<ﬁ&ﬁ%)=%%ﬁ%ﬁ(%Em%M%ﬂﬁﬁ@ TEAFT,
BH: BRI RGIRE SR

10:20-10:30 5N 43 (k) « 7RIS T [RLUER RS Y, #H:
TR A B S 1) S

10:30-10:40, £+ A& A S B

10:40-11:00, Coffee break

11:00-11:10, #H&E AN 44: WHERIHGEZ [N KRY , BH: BKSESR F AR K& 45 )

11:10-11:20, &% A 45: K¢ DA ESETY , SH: FREZK &0 e 2
MR i e 3

11:20-11:30, #HE AN 46: XNZEp CHRIHMIRRIEE]Y , SH: EaRTIN TR R

11:30-11:40, 5N 47 wEHEEL T AEY , 8H: BACKIhEEEa A

11:40-11:50, #&5 AN 48: Tk LVLr K%Y, #@H: A EER 3D F1 B Ewt ot

11:50-12:00, #& AN 49: B3 LAY, #H: R R REEFTHA

12:00-12:10, #&55 A 50: X4 LR R2EY , @EH: 75 ST H 1 3D 4T R R 7

12:10-12:20, 2 MRk & N S B

12:20-12:25, F % [ 4 WORKSHOP B35 A 3 /5 sk 342 ]

12:30, % [KTREE]
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