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International Conference on Food Technology
and Food Safety 2021, 30t September 2021,
Taichung, Taiwan
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09:00-09:30 ‘ Bﬂ%ﬂ&%ﬁﬁl%ﬂ Opening and Welcome remarks

Prof. Gow-Chin Yen, Department of Food
Science and Biotechnology, National Chung
Hsing University

BEEHHE B PRARERERAEYHERA

Food Safety Research, USDA-ARS-PSM

Fr GBI R E TR R R R R S B R E A SR A S R
Dr. Vivian Chi-Hua Wu, Research Leader of USDA-ARS, Western Regional Research Center
SHEENL =ERxsAErRRtOBEERRR RS NNEMRHEBEE

Traditional Korean diet can be an epigenetic diet through the
modification of DNA methyvlation and microRNA
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Prof. Sang-Woon Choi, Department of Food Science and Biotechnology, CHA University of Medicine

09:30-10:15 |

Prof. En-Pei Isabel Chiang, Department of
Food Science and Biotechnology, National
Chung Hsing University
FERmERR/EitRABRRRERALEMEESRR

10:25-11:10 |

Prof. Min-Hsiung Pan, Institute of Food
Science and Technology, National Taiwan
University
FREGRERER R/ BiIE

Strategies for developing various functional probiotics--
in vivo screening and clinical study

T iR A ES ]
General Manager Chin-Chu Chen, Grape King Biotech Research Institute
FRENIAREZIR - #HE T ERBRGERATNERES AT

ﬂi.'é'.ﬂ-*rﬂﬂ Break Time

11:20-12:05 |
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13:30-14:15 |

14:25-15:10 |

15:20-16:05 |

16:15-17:00 |

17:00-17:30 |

17:30 |

EHE | HEE
THEQ | HEBERRREXIFH2EHPO-EUPRABREBERATRS2R

Global development of biotechnology derived
food and genetically modified food safety
RV O 2 B R R AR flh 2 4 A
Prof. Mieko Kasai, Center for Environment, Health and Field

Sciences, Chiba University
BHEETRE  AFTRABRRESENHERL

Development and commercialization of
antioxidant superoxide dismutase (SOD)
JUHISALAE JIISODRE 2 INEE K i S L

Prof. Pao-Chuan Hsieh, Department of Food Science,
Wational Pingtung University of Science and Technology
B 2R MR AR RRRNEE

The application of stable isotopic tracers
and mass spectrometry in tracking
metabolic kinetics
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Prof. En-Pei Isabel Chiang, Department of Food Science and
Biotechnology, National Chung Hsing University
BRGSIR MR SR ERRENNE SR

Improving the nutritional quality of cassava
and rice for human health
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Prof. Wilhelm Gruissem, Department of Biology, Institute of
Molecular Plant Biology, ETH Zurich, Switzerland
e -FERER S RAR R BRENH B ER

Associate Prof. Pei-Fen Liu, Department
of Food Science and Biotechnology,
National Chung Hsing University
PlmEEEE

BT h AR R AR R R

Prof. Chih-Hui Yang, Department of
Biological Science & Technology, I-Shou
University

BEERE  BTAREWRER

Prof. Chang-Jer Wu, Department of Food
Science, National Taiwan Ocean
University

REERERAEES
BIrEMsTARRRESBR

Prof. Chi-Fai Chau, Department of Food
Science and Biotechnology, Mational
Chung Hsing University
BEESERRAEE BUhRARRRE
HEREWEERR
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%ﬁ‘: 5 MK Forum Session
Dr. Vivian Chi-Hua Wu ~Prof. Wilhelm Gruissem+Prof. Sang-Woon Choi~Prof. Mieko Kasai
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The application of plasma-activated water

in degradation of pesticides in Chrysanthe-
mum orifelium

T R B PR BT

Prof. Hsiu-Ling Chen, Department of Food Safety, Hygiene and|
Risk Management, National Cheng Kung University
RERBIRRE R DA ARt R 26T EEE SRR

Effects of pesticide exposure on gut
inflammation

R R S

Assistant Prof. Yu-Chen Hou, Master Program in Food Safety,

Taipei Medical University
B HENERR BN PARAR R2E BB

Nanotechnology-based food packaging
materials developed by electrospinning
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Prof. Hui-Huang Chen, Department of Food Science,
Wational llan University

FRESR - BraEARRRHEE

Development of innovative food
preservation technology
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Prof. Chang-Wei Hsieh, Department of Food Science and
Biotechnology, National Chung Hsing University
AR BR B EAS R ERAT D ERR

7 College of Agriculture and Matural Resources
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Prof. Ruey-Shyang Chen, Department of
Biochemical Science and Technolegy,
National Chiayi University
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Associate Prof. Jia-Hsin Guo, Department of
Food Science, National Pingtung University
of Science and Technology
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Associate Prof. Shin Mei Lee, Department of
Food Science, National Quemoy University
EfHEIBR

BRI ABERTER

Prof. Hua-Han Chen, Department of Food
Science, National Penghu University of
Science and Technology
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Deoartment of Food Science and Diotechnoloay
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