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-~ Fac. of Appl. Biol. Sci. Education Program
GIFU UNIVERSITY

2024 Symposium
EEVEI& Food Culture in Gifu

@ Date : 29t June (Sat) , 2024

@ Place : 101 Hall (lectures), 102/103 Hall (Sake tasting), Appl. Biol. Sci. Building
@ Program (in Japanese)

12:30- Registration

13:00- Welcome introduction Nishizu, T. (Dean, Fac. Appl. Biol.Sci.)

13:05- Greetings Yoshida, K. (President, Gifu Unive@‘
13:10- Greetings Nakashima, Y. (President, Gifu Sake Makers’ Assoc.)
13:15- Greetings Okumura, K. (President of Inst of Food Gifu Pref. )

13:20- Lectures (in Japanese)
13:20—- Development of Aichi brand sake  Ito, A. ( Institute of Food Aichi Pref.)

14:05- Enzymes in sake brewing Fujioka, H. -(Institute of Food Gifu Pref.)
14:50- Break time

15:00- Variety and characteristics of lactic acid bacteria in kimoto yeast starter.
Koyanagi, T. (Ishikawa Pref. Univ.)

16:004 Tasting tour for Sake brewed by Gifu Sake Makers e
with English guide (20 years or older)

During tasting tour, you should carry your student card.
17:00- Closing remarks T

No drunken-driving !

For registration to the symposium,

Google form —
Deadline to registration is 21th June.




