
 
 

 

Program Schedule 
 

March 21, 2016 
 

8:30 -                  Registration 
 

10:00 - 10:20      Open Greeting  
                             De-Xing HOU, Conference Chair of FOHIC2016 

                             Yoshizane MAEDA, President of Kagoshima University 

 

10:20 - 12:20       Keynote Lectures 

Session Chair: De-Xing HOU  

 

KL-1  10:20 - 11:00 

Akio INUI, Kagoshima University, Japan 
Anorexia-cachexia syndrome and traditional herbal medicine - an example of the same root of 

food and medicine 

 

KL-2  11:00 – 11:40 

Kalidas SHETTY, North Dakota State University, USA 
Metabolic innovations for fermented foods as functional microbiomes & bioactives for human 

health 

 

KL-3  11:40 – 12:20 

Junji TERAO, Tokushima University, Japan 
Do onion flavonoids exert protective effects on vascular endothelial dysfunction? 

 

12:20 - 13:20     Lunch Break  

 

13:20 - 15:10       Food Function and Human Health 1   
Session Chairs: Izabela KONCZAK, Hitoshi ASHIDA  

 

PL-1  13:20 - 13:45 

Hitoshi ASHIDA, Kobe University, Japan 
Prevention of obesity by chalcones 

 

PL-2  13:45 - 14:10 

Izabela KONCZAK, New South Wales University, Australia 

Phytochemical composition and health attributes of native Australian edible plants 

 

O-1  14:10 - 14:25 

Wenhui WU, Shanghai Ocean University, China 

Oral administration of shark type Ⅱ collagen suppresses complete freunds adjuvant induced 

rheumatoid arthritis in rats 
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O-2  14:25 - 14:40 

Wei LI, Shanghai Ocean University, China 
Experimental study on Perinereis Aibuhitnsis Grube Foods for special medical purpose in 

burned patients 

 

O-3  14:40 - 14:55 

Shusong WU, Kagoshima University, Japan 
Protective effects of blue honeysuckle on nonalcoholic steato- hepatitis in mice model: 

crosstalk between anti-oxidation and anti-inflammation 

 

O-4  14:55 - 15:10 

Phoebe Zapanta TRIO, Kagoshima University, Japan 
Comparative DNA microarray profiling highlighted Nrf2-mediated chemoprevention targeted 

by Wasabi-derived isothiocyanates in hepatoblastoma and neuroblastoma cell lines 

 

15:10- 15:50      Poster Presentation (Odd Number) & Coffee Break 
 

15:50 - 17:25      Aquatic Foods and Health  

Session Chairs: Jung Sup LEE, Xichang WANG 

 

PL-3  15:50 - 16:15 

Xichang WANG, Shanghai Ocean University, China 
Extraction and functional properties of myofibrillar proteins derived from cultured crocodile 

(Crocodylus siamensis) 

 

PL-4  16:15 - 16:40 

Jung Sup LEE, Chosun University, Republic of Korea 
A protease vEP-45 from Vibrio vulnificus can activate the contact system components in 

blood plasma milieu 

 

O-5 16:40 - 16:55 

Ning-ping TAO, Shanghai Ocean University, China 
Characterization of lecithin extracted from pacific saury (Cololabis Saira) viscera by 

supercritical carbon dioxide 

 

O-6 16:55- 17:10 

Jingyi ZHANG, Shanghai Ocean University, China 
Structural characterization, in-vivo acute systemic toxicity assessment and in-vitro intestinal 

absorption properties of acid and pepsin-solubilized type-I collagens from the Tilapia 

(Oreochromis niloticus) skin 

 

O-7  17:10 - 17:25 

Xu CHE, Shanghai Ocean University, China 
Sensory and chemical assessment of the freshness of pomfret (Pampus Argenteus) with 

Ginkgo biloba leaves extract treatment during storage in ice 

 

18:30 - 20:30     Reception Party 
at “Student Community Plaza”, Korimoto campus, Kagoshima University 

 



March 22, 2016 
 

8:30 -                 Registration  

 
9:00 - 10:45       Food Function and Human Health 2   

Session Chairs: Jianhua HE, Hisham R. IBRAHIM 

 

PL-5   9:00 - 9:25 

Hisham R. IBRAHIM, Kagoshima University, Japan 
Therapeutic potential of novel bio-active peptides from goat milk 

 

PL-6   9:25 - 9:50 

Jianhua HE, Hunan Agricultural University, China 
Phytochemicals for healthy animal production 

 

PL-7   9:50 - 10:15 

Trinidad P. TRINIDAD, Food and Nutrition Research Institute, Philippines 
Glycemic index and sugar composition of natural indigenous sweeteners 

 

O-8  10:15 - 10:30 

Yuanliang WANG, Hunan Agriculture University, China 
Effects on C. elegans and fermentation biology of Xiangxi Flavor Vinegar, A Chinese 

traditional vinegar 

 

O-9  10:30 - 10:45 

Hongnan LIU, Chinese Academy of Sciences, China 
Effects of dietary coated cysteamine hydrochloride on meat quality in finishing pigs 

 

10:45 - 11: 05   Coffee Break 

 
11:05 - 12:15       Post-Harvest and Processing Technology of Functional Foods  

Session Chairs: Dipayan SARKAR, Daisuke Hamanaka 

 

PL-8   11:05 - 11:30 

Sumio KAWANO, Kagoshima University, Japan 
Applications of near infrared (NIR) spectroscopy in food safety/quality assurance 

 

O-10   11:30 - 11:45 

Aike LI, Academy of State Administration of Grain of China, China 
Effect of processing on antioxidant activity and phytochemicas profiles of Indica rice 

 

O-11   11:45 - 12:00 

Kiyotaka FUJITA, Kagoshima University, Japan 
The mechanism by which the plant HRGPs have prebiotic effect on Bifidobacterium longum 

 

O-12  12:00- 12:15 

Dipayan SARKAR, North Dakota State University, USA 
 Abiotic stress-induced bioactive enrichment in food crops for human health benefits 

 



12:15 - 13:15     Lunch Break  

 

13:15 - 14:35       Global Food Security & Food Safety  

Session Chairs: Santos GARCIA, Kazuhiro SHIOZAKI 

 

PL-9   13:15 - 13:40 

Santos GARCIA, Universidad Autonoma de Nuevo Leon, Mexico 
Globalization and food safety 

 

PL-10   13:40 - 14:05 

Norma HEREDIA, Universidad Autonoma de Nuevo Leon, Mexico 
Microbiological quality of produce and health: The role of hands contamination and the 

development of viable and economical interventions 

 

O-13   14:05 - 14:20 

Kota INOHARA, Kagoshima University, Japan 
Suppressive effect of ATP on autoxidation of tuna oxymyoglobin to metmyoglobin 

 

O-14   14:20 - 14:35 

Mi ZHOU, Shanghai Ocean University, China 
 The role of Listeria monocytogenes σ

B
 factor in oxidative shock regulation under 

sodium hypochlorite stress 

 

14:35 - 15:15       Poster Presentation (Even Number) & Coffee Break 

 

15:15 - 16:45       Phytochemical Function  
Session Chairs: Akira MURAKAMI, Fumio HASHIMOTO 

 

PL-11   15:15 - 16:40 

Akira MURAKAMI, University of Hyogo, Japan 
Anti-inflammatory and chemopreventive activities of phytochemicals from Southeast Asian 

countries 

 

PL-12   16:40 - 16:05 

Zhonghua LIU, Hunan Agricultural University, China 

Researches on chemomics and functional mechanism of hypolipidemic and anti-obesity of 

dark tea 

 

PL-13  16:05 - 16:30 

Fumio HASHIMOTO, Kagoshima University, Japan 
Recent investigation on biological activities of tea polyphenols 

 

O-15   16:30 – 16:45 

Satoshi YANO, Kagoshima University, Japan 
Wasabi 6-MSITC induced apoptotic cell death of human colon cancer by triggering ERK1/2-

mediated autophagic flux inhibition 
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16:50- 17:30   Panel Discussion---Systematic strategy toward “Food for Health” 
 

          Session Chair:    De-Xing HOU, Kagoshima University, Japan 

          Panelists:             Kalidas SHETTY, North Dakota State University, USA 

                                      Hitoshi ASHIDA, Kobe University, Japan 

                                      Jianhua HE, Hunan Agricultural University, China 

                                      Kazuhiro SHIOZAKI, Kagoshima University, Japan 

Santos GARCIA, Universidad Autonoma de Nuevo Leon, Mexico 

 

 

18:30-20:30     Banquet  

at “Kagoshima Tokyu REI Hotel” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Poster Presentations 
 
 

Discussion Time 

Odd Number:   March 21, 15:10 - 15: 50 

Even Number:  March 22, 14:35 - 15:15 

 
 
  P-1  
Bie TAN, Institute of Subtropical Agriculture, Chinese Academy of Scienses, China 

Chitosan oligosaccharide reduces intestinal inflammation that involves CaSR activation in LPS 

challenged-piglets 

 

P-2 

Lili LI, Institute of Subtropical Agriculture Chinese Academy of Sciences, China 

Soybean isoflavones exposure to weaned female Bama miniature pigs affect the follicular 
development and fertility of primiparous sows 

 

P-3  

Natsuko TSURUDOME, Kagoshima University, Japan 

Functional analysis of tropical fruits in reversing contraction and relaxation of vascular smooth 

muscle 

 

P-4  

Rei KURODA, Kagoshima University, Japan 

Farm products from Kagoshima (original cultivar) improve the function of vascular endothelial 

cells 

 

P-5  

Ai HITOTSUMATSU, Kagoshima University, Japan 

Novel anti-oxidant and anti-hypertensive bioactive peptides from hen egg yolk 

 

P-6  

Hiroki ISONO, Kagoshima University, Japan 

Novel anti-oxidant bioactive peptides from camel milk 

 

P-7  

Hiroaki KANOUCHI, Kagoshima University, Japan 

Kurozu, brewed rice vinegar, Induce Heat Shock Protein 70 and ameliorates cognitive 

dysfunction in aged SAM P8 mice 

 

P-8  

Takayuki NAKANO, Kagoshima Immaculate Heart University, Japan 

The development of the new black vinegar and physiological functions 

 

P-9  

Kanako KATAI, Doshisha Women’s College of Liberal Arts, Japan 

Effects of the intake of water extract of Mekabu (Sporophyll of Undaria Pinnatifida) on bowel 

movement disorders 



 

P-10  

Marcela C. SAISES, Food and Nutrition Research Institute, Philippines  

Multi-nutrient extruded rice: Potential kernel for improving micronutrient intake for iron and zinc 

 

P-11  

Takuhiro UTO, Nagasaki International University, Japan 

Inhibitory effect of hirsutanone isolated from the bark of Alnus japonica on melanogenesis 

 

P-12  

Wan ZHENG, Central South University, China 

Underlying mechanism of activation of fisetin on Nrf2-ARE pathway 

 

P-13  

Kazuki OISHI, Kagoshima University, Japan 

Naringin suppresses cancer cell growth through the up-regulation of GM3 ganglioside 

 

P-14  

Seina NOYA, Kagoshima University, Japan 

Anti-inflammatory effects and molecular mechanisms of polyphenols and their gut microbial 

metabolites 

 

P-15 

Ayami HISANAGA, Kagoshima University, Japan 

Anti-inflammatory effects and molecular mechanisms of 8-prenyl quercetin 

 

P-16  

Kozue SAKAO, Kagoshima University, Japan 

Quercetin derivatives induced programmed cell death in HCT116 human colon carcinoma 

 

P-17  

Kozue SAKAO, Kagoshima University, Japan 

Antioxidant and anti-inflammatory activities of loquat (Eriobotrya japonica) tea 

 

P-18  

Mika OHWAKI, Kagoshima University, Japan  

Peucedanum japonicum Thunb as a novel healthy plant 

 

P-19 

Bin ZHANG, Hunan Agricultural University, China 

Soybean isoflavonesdisruptedfollilcular development of female Bama miniature pigs through 

GDF-9 and BMP-15 signaling pathway 

 

P-20 

Xiaosong WU, Hunan Agricultural University, China 

Effects of dietary L-arginine and L-glutamine supplementation on Enterococcus faecalis infected 

mice 

 

 

 



P-21  

Kang YAO, Institute of Subtropical Agriculture Chinese Academy of Sciences, China 

Dietary L-arginine supplementation can improve sow reproductive performance 

 

P-22  

Tiejun LI, Institute of Subtropical Agriculture, Chinese Academy of Sciences, China 

Effect of dietary protein levels on gastric acid and blood hormone of weaning pigs 

 

P-23  

Xia Xiong, Institute of Subtropical Agriculture, Chinese Academy of Sciences, China 

Differential form of dietary yeast cell wall polysaccharides on intestinal morphology, antioxidant 

capacity, and immune response of weaned piglets 

 

P-24  

Rejun FANG, Hunan Agricultural University, China  

Contents of animo acid and small peptide in fermented and enzymatic hydrolyzed cottonseed 

meal, and its effects on animo acid digestibility and metabolic energy in White Leghorn roosters 

 

P-25  

Jae won CHOI, Kyungpook National University, Korea 

Effect of fermented Rhizoma smilacis (Smilax China Linne) on heavy metal absorption capacity 

and alcohol metabolism in liver 

 

P-26  

Dingfu XIAO, Hunan Agricultural University, China  

Effects of chitosan on intestinal inflammation in weaned pigs challenged by enterotoxigenic 

Escherichia coli 

 

P-27 

Chunhong YUAN, Kagoshima University, Japan 

Isolation and characterization of acid soluble collagen from skin and meat of channel catfish and 

spotted mackerel 

 

P-28  

Xia LIU, Hunan Agricultural University, China  

Surface plasmon resonance immunosensor for fast, highly sensitive, and in situ detection of the 

magnetic nanoparticles-enriched Salmonella enteritidis 

 

P-29  

Ai Murakami, Kagoshima University, Japan 

Anti-cancer activity of Cordyceps militaris spirits extract soaked in sweetpotato Shochu 

 

 

 

 

 

 

 

 

 



March 23, 2016 
 

9:30 - 16:00   Conference Tour  

Sengan-en, UNESCO World Heritage Site 

Sakurajima, one of the world's most active volcanoes 

Traditional food manufactory 

 

 


