Room S (11-1)

Chair: T. Kawai
2501 13:00-13:30

2502 13:30-14:00

Chair: Y. Kondo
2503 14:00-14:50

Chair: K. Miyashita
2S04 15:00-15:50

Chair: D. Kitamoto
2505 16:00-16:50

Program in Oral Sessions

Tuesday 12th September

[Award Lecture 1] Analytical Methods to Evaluate the Quality of Edible Fats and Oils
Y. Endo (Tokyo University of Technology)

[Award Lecture 2] Development of a Novel Concept “Pseudo-Intramolecular Process”
for Organic Synthesis

N. Nishiwaki (Kochi University of Technology)

[Plenary Lecture 1] Wetting and Phase Behaviour in Ternary Mixtures of the Type
Water + Oil + Surfactant CiE;
L. —J. Chen (National Taiwan University)

[Plenary Lecture 2] Alleviation of a Parkinsonian Toxin Induced Oxidative Stress
by Squalene
B. Narayan (Food Safety & Standards Authority of India)

[Plenary Lecture 3] Shear-Induced Structural Transition in the Surfactant Lyotropic
Phase
T. Kato (Tokyo Metropolitan University)



Room A (212)

13:00-13:30

13:30-16:50
13:30-13:35

Chair: S. Ueno
1A01 13:35-14:20

1A02 14:20-15:05

Chair: Y. Matsumura

1A03 15:15-16:00

1A04 16:00-16:45

16:45-16:50

17:00-18:00

Monday 11th September

ACOS2017 Opening Ceremony

Frontier of Food Lipid Research (& fiHiEMEEEHES T VARY U A)

Opening (Y. Matsumura)

[Keynote] Binary Phase Behavior of Saturated-Unsaturated Mixed-Acid Triglycerides —
A Review

L. Zhang?, S. Ueno?, K. Sato?

(*Zhengzhou University of Light Industry, 2Hiroshima University)

Lipids in Food Metabolome
N. Sakurai (Kazusa DNA Research Institute)

Lipid Peroxidation and Health Benefits of Antioxidative Food Constituents
K. Nakagawa (Tohoku University)

[Keynote] Absorption and Anti-Carcinogenic Activities of Encapsulated Plant
Polyphenols in Various Delivery Systems

1. Gulseren (istanbul Sabahattin Zaim University)

Closing (S. Ueno)

108 MEZRREMBRS BIHEL IS —
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Tuesday 12th September

9:00-10:30 Lipid Oxidation

Chair: N. Gotoh

2A01 9:00-9:30 [Keynote] Impact of Surface-Active Compounds on Lipid Oxidation
R. Homma?, D. J. McClements?, E. A. Decker?
(*Kao Co., 2University of Massachusetts Amherst)

2A02 9:30-10:00 [Keynote] Lipid Oxidation Studies and Their Contribution to the Halal Industry
I. Jaswir (International Islamic University Malaysia)

2A03 10:00-10:30 [Keynote] Stability of Natural Antioxidants in Vegetable Qil at High Temperature
P. Khuwijitjaru (Silpakorn University)



9:00-11:00

Chair: K. Miyashita

3A01 9:00-9:30
3A02 9:30-9:45
3A03 9:45-10:00
3A04 10:00-10:15
3A05 10:15-10:30
3A06 10:30-10:45
3A07 10:45-11:00
11:15-12:00
Chair: H. Sakai
3A08 11:15-12:00

Wednesday 13th September

AOCS Asian Session

[Keynote] Vegetable Oil: Efficient Substrate for Production of Diverse Value-Added
Industrial Compounds
H. -R. Kim (Kyungpook National University)

[Invited] Effects of Oxygen and Lipophilic Continuous Phases
on Thermal Degradation and Isomerization of 3-Carotenes
S. H. Yoon (Woosuk University)

Characteristic of trans Fatty Acid Isomers in Liquid Oil Formed by Heating

N. Gotoh?, S. Kagiono?!, K. Yoshinaga?, H. Mizobe?, T. Nagai?, A. Yoshida?, F. Beppu?,
K. Nagao®

(*Tokyo University of Marine Science and Technology,

2Tsukishima Foods Industry Co., Ltd., 3Saga University)

[Invited] Production of Biodiesel from Rice Bran via in situ Self-Catalyzed
Transesterification
I. —H. Kim, N. Choi, H. Kim (Korea University)

Recovery of Qil from Waste Palm Kernel Cake by Sub-Critical Water
M. Zazalli, H. Yoshida, S. Izhar (Universiti Putra Malaysia)

[Invited] Recovery of Residual Oil from Palm Pressed Fiber (PPF) by
Sub-Critical Water

N. S. Sarian, H. Yoshida, S. Izhar (Universiti Putra Malaysia)

Solvent Fractionation of Coconut Oil
S. Sonwai, P. Rungprasertphol (Silpakorn University)

Special Lecture

Mechanism of Polymer Removal using Amphiphilic Formulations
P. Baglioni (University of Florence)



13:00-16:20

13:00-13:05

Chair: T. Sato
3A09 13:05-13:35

Chair: T. Ogura
3A10 13:35-14:05

3A11 14:05-14:35

3A12 14:45-15:05

Chair: H. Matsuoka
3A13 15:05-15:25

3A14 15:25-15:45

3A15 15:45-16:15

16:15-16:20

New Trends in Interfacial Science Created by Structural Analysis in Solutions

Opening

[Keynote] Application of Small-Angle Scattering and Reflectivity to Polymer
Self-Assemblies in Solution and at the Interface
H. Matsuoka (Kyoto University)

[Invited] Dielectric Spectroscopy Applied to Surfactant Self-Assemblies Enabling
Explicit Treatment of Hydration Water
T. Sato (Shinshu University)

[Invited] Nanoscale Imaging of Unstained Biological Specimens in Aqueous Condition
Using Scanning Electron Assisted Dielectric Microscopy
T. Ogura, T. Okada (National Institute of Advanced Industrial Science and Technology)

Static Structure and Dynamics of a Thermosensitive Polymer in Aqueous Media
Exhibiting a Critiacal Phenomenon
K. Yanase!, R. Buchner?, T. Sato! (:Shinshu University, 2Universitat Regensburg)

Domain Formation in Adsorbed Films at Oil/Water Interface Studied by Interfacial
Tensiometry and X-Ray Reflectometry
S. Hiraki, A. Yamakawa, T. Takiue (Kyushu University)

Analysis of Photoresponsive Surfactant Assemblies Using Small-Angle Neutron
Scattering (SANS)

M. Akamatsu?, P. A. FitzGerald?, M. Shiina!, T. Misono?, K. Tsuchiya?,

K. Sakail, M. Abel, G. G. Warr?, H. Sakai’

(*Tokyo University of Science, 2The University of Sydney)

An Updated Scattering and Spectroscopic Approach toward Industrially Relevant

Micellar and Vesicular Systems

T. Ogura (Lion Co.)

Closing



Room B (223)

13:30-16:45

Chair: P. Khuwijitjaru

1B01

1B02

1B03

1B04

13:30-14:00

14:00-14:15

14:15-14:30

14:30-14:45

Chair: G. R. Dedeles

1B05

1B06

1B07

14:45-15:15

15:15-15:30

15:30-15:45

Chair: Y. Watanabe

1B08

15:45-16:15

Monday 11th September

Biotechnology

[Keynote] Estuarine Oomycetes from Philippine Mangroves Are Untapped Source of
Polyunsaturated Fatty Acids (PUFAs) with Medical and Industrial Importance
G. R. Dedeles (University of Santo Tomas)

Conversion of Oil Palm Trunk to Valuable Materials by Sub-Critical Water Hydrolysis
Reaction
H. Ishak, H. Yoshida, N. A. Muda, S. Izhar (Universiti Putra Malaysia)

Extraction of Sago Bark Using Sub-Critical Water Treatment
N. Amin, N. Sabli, S. Izhar (Universiti Putra Malaysia)

Recovery of Valuable Material from Oil Palm Empty Fruit Bunch (OPEFB) Using
Sub-Critical Water
N. A. A. Kurnin, H. Yoshida, M. H. S. Ismail, S. Izhar (Universiti Putra Malaysia)

[Keynote] Enzymatic Fractionation of Omega-3 Fatty Acids and Analysis of Positional
Distribution in Oils
Y. Watanabe (Osaka Research Institute of Industrial Science and Technology)

Improvement of Docosahexaenoic Acid and Astaxanthin Productivity of
Aurantiochytrium Sp. through Metabolome Analysis

K. Watanabe'?, K. H. V. Arafiles'?, Y. Okamura®?, T. Tajima®?, Y. Matsumura®3,
Y. Nakashimada'?®, K. Matsuyama?, T. Aki'3

(*Hiroshima University, 2Nagase Co., *CREST)

Preparation of n-3 PUFA-Enriched Phosphatidylglycerol by Transphosphatidylation
Mediated by Phospholipase D
L. Chen, M. Hosokawa, K. Miyashita (Hokkaido University)

[Keynote] Production of Symmetrical Unsaturated Triglycerides Using Enzymatic
Interesterification

S.S. Teh!, A. S. H. Ong? (*Malaysian Palm Oil Board, 2Malaysian Qil Scientists and
Technologists’ Association)



1B09 16:15-16:30 Preparation of Phytosteryl Ester and Simultaneous Enrichment of Stearidonic Acid via
Lipase-Catalyzed Esterification
N. Choi, H. Kim, I. =H. Kim (Korea University)

1B10 16:30-16:45 Immobilized Lipase-Mediated Esterification for Synthesis of a-Linolenic Acid-Rich
Triacylglycerol
H. Kim, N. Choi, I. -H. Kim (Korea University)



9:00-10:30

Chair: S. Ueno

2B01 9:00-9:15

2B02 9:15-9:30

2B03 9:30-9:45

Chair: Y. Endo

2B04 9:45-10:00

2B05 10:00-10:15

2B06 10:15-10:30

Tuesday 12th September

QOil, Fat, and Lipid Chemistry I

Effect of Surface Roughness of the Standard PMMA Plate for the in vitro Evaluation of
UV Protection Abilities of Sunscreens

K. Sakai?, A. Kuroda?, T. Mukawa®, N. Sato®, N. Nakamura®, D. Maezawa'?, S. Yahagi*,
H. Masaki®, T. Banno?, K. Asakura?

(*Keio University, 2Kuroda Consulting Inc., 3Para Hermosa Co., Ltd.,

“4Nikkol Group Cosmos Technical Center Co., Ltd., Tokyo University of Technology)

Production of Liquefied Alternative Heavy Crude Oil and Micro-Particle Charcoal from
Oil Palm Trunk Waste Using Sub-Critical Water Technology
N. A. Muda, H. Yoshida, H. Ishak, S. I1zhar (Universiti Putra Malaysia)

A Synchrotron Small-Angle Scattering Study on Protein-Protein Interactions of
Lysozyme in Solution at Different Solvent Conditions
T. Sengoku, K. Inano, K. Yanase, R. Arai, T. Sato (Shinshu University)

Orientation of Cocoa Butter Crystals in Chocolate
H. Hondoh, S. Ueno (Hiroshima University)

Accurate Quantitation of Plasma Plasmalogens and Its Related Phospholipids:
Seeking the Cause of Plasmalogen Decrease in Certain Diseases

Y. Otokit, S. Kato*?, T. Miyazawa®, K. Nakagawa!

(*Tohoku University, 2Tokai University)

Chiral Analysis of Lipids by Vibrational Circular Dichroism
K. Monde, T. Taniguchi, D. Manai, M. Shibata, A. Nakahashi, Y. Murai
(Hokkaido University)



Chair: P. S
3B01

3B02

3B03

3B04

Chair: N. |

3B05

3B06

3B07

3B08

9:00-15:00

ookwong
9:00-9:30

9:30-9:45

9:45-10:00

10:00-10:15

noue

10:15-10:45

10:45-11:00

11:00-11:15

11:15-11:30

Wednesday 13th September

Food and Feed Nutrition

[Keynote] A Comparative Study on the Antioxidant, Anti-Inflammatory and
Antibacterial Activity on Sandalwood Oil
B. O. Lim (Konkuk University)

Differential Effect of cis-Eicosenoic Acid Positional Isomers on the Cellular Lipids and
Fatty Acid Composition in 3T3-L1 Cells

S. Senarath?, K. Yoshinaga?, H. Mizobe?, T. Nagai?, A. Yoshida?, F. Beppu?!, N. Gotoh?
(*Tokyo University of Marine Science and Technology,

2Tsukishima Foods Industry Co., Ltd.)

The Effect of Moderate-Fat Diet Enriched with Fish Oil on Lipid Absorption Ability
with Aging
K. Yamamoto, T. Tsuduki (Tohoku University)

The Melting Phenomena of Chocolate: Artificial Mouth Model Investigation and
Sensory Analysis
D. A. Savitri, H. Hondoh, S. Ueno (Hiroshima University)

[Keynote] Utilization of Rice Bran Lipids for Health Purpose
P. Sookwong, S. Mahatheeranont (Chiang Mai University)

Anti-Inflammatory Effect of n-3 Docosapentaenoic Acid on Macrophage Like
RAW?264.7 Cells

M. Hosokawa?, Y. Tian!, A. Katsuki', K. Miyashita!, D. Romanazzi?
(*Hokkaido University, 2Cawthron Institute)

Cytotoxic Effect of Fatty Acid Extracts of Halophytophthora and Salispina Spp.
on Breast Cancer Cell Lines (MCF7) in vitro

M. K. Devanadera (University of Santo Tomas)

Hepatic Lipid Metabolism Regulatory Function of Siphonaxanthin, a Carotenoid from
Green Algae

J. Zheng, Z. Li, Y. Manabe, M. Kim, T. Goto, T. Kawada, T. Sugawara

(Kyoto University)



Chair: C. Kiyose
3B09 11:30-12:00

Chair: T. Sugawara

3B10 13:00-13:15

3B11 13:15-13:30

3B12 13:30-13:45

Chair: S. Sonwai
3B13 13:45-14:00

3B14 14:00-14:15

3B15 14:15-14:30

[Keynote] Conjugated Linoleic Acid in Metabolic Syndrome
N. Inoue (Yamagata University)

Direct Measurements of Protein Bridging Forces between Two Lipid Bilayers Using
Surface Forces Apparatus (SFA)
D. W. Lee (Ulsan National Institute of Science and Technology)

Design and Synthesis of Fluorescent Probe for Efficient Lipase
M. Miwal, Y. Watanabe?, M. Shizuma?, H. Kawasaki?, H. Sato?
(*Kansai University, 2Osaka Research Institute of Industrial Science and Technology)

Deracemization of 1-Phenylethanols by Chemo-Enzymatic Combination
MnO,-Oxidation and ADH-Reduction through Compartmentalization

H. Sato!, R. Yamada?, T. Kiryu?, R. Arakawa?, H. Kawasaki?

(*Osaka Research Institute of Industrial Science and Technology, ?Kansai University)

Effects of g-Sitosteryl Sulfate on the Phase Behavior and Hydration Properties of
Phosphatidylcholines

A. Kafle!, T. Misono?, A. Bhadani?, K. Sakai!, C. Kaise?, T. Kaneko?, H. Sakai*
(*Tokyo University of Science, L. V. M. C. Inc.)

[Invited] Potential Natural Food Sources from Palm Qil Mill
S.H. Mah?, S. S. Teh?, A. S. H. Ong®(*Taylor’s University, 2Malaysian Palm Oil Board,
3Malaysian Qil Scientists and Technologists’ Association)

Appication of Powdered Fish Oil to Processed Foods
S. Aokit, T. Shiomi?, M. Akutsu?, S. Matsumoto?, J. Ito!, T. Miyazawa?, K. Nakagawa*
(*Tohoku University, 2Aoba Kasei Co., Ltd.)



Room C (224)

13:30-17:00

Chair: M. Hashizume
1C01 13:30-14:00

1C02 14:00-14:15

1C03 14:15-14:30

Chair: Y. Nonomura
1C04 14:30-15:00

1C05 15:00-15:15

1C06 15:15-15:30

1C07 15:30-15:45

Chair: K. Taga
1C08 15:45-16:15

1C09 16:15-16:30

Monday 11th September

Colloid and Interface Science |

[Keynote] Molecular Self-Assembly and Surface Structures of S- and Se-Containing
Organic Molecules on Au (111) Studied by STM
J. Noh (Hanyang University)

Efficient Electrochromic Nickel Oxide Thin Films Deposited from Molecular
Complexes

K. -H. Wang, T. Kawai (Tokyo University of Science)

Novel Synthesis of Silver Nanoplate at Air-Water Interface by UV Irradiation
M. Kuroiwa, W. Ke-Hsuan, Y. Imura, T. Kawai
(Tokyo University of Science)

[Keynote] Morphological Control of Organic-Calcium Phosphate Hybrids Utilizing
Peptide Assemblies
M. Hashizume (Tokyo University of Science)

[Invited] Water Diffusion in Mixed Graphene and Graphene Oxide Layers: A Molecular
Dynamics Study
T. -J. Lin (Chung Yuan Christian University)

Phosphine Induced Various Chemical Conversions of Propargyl Alcohol Regent
K. lwai', S. Yokoyama!, H. Asahara?, N. Nishiwaki'

(*Kochi University of Technology, 2Osaka University)

1 Stable 3-L Form of Palm Olein and Palm Stearin
S. M. Ghazani (University of Guelph)

[Keynote] Application of Photocatalysis in Biology
K. Nakata (Tokyo University of Science)

Additive Law of Removal Efficiency in Detergency Analysis with Provability Density
Function Method
M. Oya, A. Fujimoto (Yokohama National University)



1C10

1C11

16:30-16:45

16:45-17:00

9:00-10:30

Chair: T. Imura

2C01

2C02

2C03

9:00-9:30

9:30-10:00

10:00-10:30

Glucamides - Versatile Sugar Surfactants for Sustainable Cleaning of Hard Surfaces
K. Enomoto?, C. Cohrs?, C. Miiller?
(*Clariant K. K., 2Clariant Produkte GmbH)

Preserving the Quality of Fresh-Cut Vegetables Using Micro Bubble Ozone Water
S. Toita, M. sato, Y. Kaneko (Lion Co.)

Tuesday 12th September

Colloid and Interface Science 11

[Keynote] Synthesis and Evaluation of Cyclohexanoxy and Phenoxy Group Containing
lonic Liquids
S. Singh?, R. Aggarwal? (*Guru Nanak Dev University, 2BBK DAV College)

[Keynote] Eco-Friendly Surfactants from Natural Resources: A Review on Properties,
Structures and Applications
R. Hashim (University of Malaya)

[Keynote] Formation of Vesicular Structure from a Pseudotriple-Chained lon Pair
Amphiphile
Y. -C. Su, C. —H. Chang (National Cheng Kung University)



9:00-15:15

Chair: K. Sakai
3C01 9:00-9:30

3C02 9:30-9:45

3C03 9:45-10:00

Chair: T. Kida
3C04 10:00-10:30

3C05 10:30-10:45

3C06 10:45-11:00

Chair: O. Shibata
3C07 11:00-11:30

3C08 11:30-12:00

Wednesday 13th September

Colloid and Interface Science 111

[Keynote] Stimuli-Driven Delivery and Release Systems Using Liquid Marbles
S. Fujiit, H. Mayama?
(*Osaka Institute of Technology, 2Asahikawa Medical University)

Effects of pH and Salt Conditions on the Interfacial and Emulsifying Properties of
Soybean Qil Bodies
T. Ishii, K. Matsumiya, Y. Matsumura (Kyoto University)

Fruit Particles toward Food-Grade Pickering Emulsions

H. —H. Ho, K. Matsumiya, T. Ishii, M. Iwasa, Y. Matsumura (Kyoto University)

[Keynote] Natural Gas Storage via Hydrate Formation
P. Rangsunvigit*?

(*Chulalongkorn University, 2Center of Excellence on Petrochemical and Materials
Technology)

Self-Propelled Motion of Droplets in O/W Emulsion Containing Amphiphilic Fumaric
Acid Derivatives
M. Kaburagi, K. Asakura, T. Banno (Keio University)

[Invited] Aerosolized Palm-Based Nanoemulsion Containing Quercetin for
Lung Cancer

Treatment via Pulmonary Route

M. B. A. Rahman?, N. H. Arbain?!, C. L. Ngan?, N. Salim?, H. Ahmad?,

E. Abdulmalek?, T. H. Wong?

(*Universiti Putra Malaysia, 2Universiti Teknologi MARA)

[Keynote] Microalgal Lipid Extraction with Fatty Acid Methyl Esters as an Extractant
J. =D. Kim, W. -C. Huang (KAIST)

[Keynote] Development of High-Performance Printable Electrolytes for Dye-Sensitized
Solar Cells
W. -=N. Hung, J. -C. Lin, Y. -L. Lee (National Cheng Kung University)



Chair: K. Aramaki

3C09

3C10

3C11

13:00-13:30

13:30-13:45

13:45-14:00

Chair: H. Nakahara

3C12

3C13

3C14

3C15

3C16

14:00-14:15

14:15-14:30

14:30-14:45

14:45-15:00

15:00-15:15

[Keynote] Phase Inversion Studies of Paraffin Oil/Water/Brij by Conductivity and
Retro-Diffused Light
C. Pierlot, T. Oberschmid, F. Ontiveros, M. Catté (University of Lille)

Surface Behaviour of Partially Perfluorinated Alcohol with F-DPPC at the Air-Water
Interface

R. Kawata®, H. Nakahara'?, O. Shibata!

(*Nagasaki International University, 2Daiichi University of Pharmacy)

Langmuir Monolayer of Binary System of Nonpolar Gemini Fluorophilic/Lipophilic
Amphiphiles with DPPC

H. Nakaharal®, M. P. Kraft?, O. Shibata®

(*Nagasaki International University, 2Université de Strasbourg, ®Daiichi University of
Pharmacy)

Removal of Alkali Metals by Using Foam Separation
K. Matsuoka, H. Miura (Saitama University)

Polymerization of Self-Assemblies Formed by a H-Type Polymerizable Gemini
Surfactant

K. Nakajima, K. Tsuchiya, M. Akamatsu, K. Sakai, H. Sakai

(Tokyo University of Science)

Simple Process for Continuous Production of Sugar Ester from Crude Sugar and Fatty
Acid Ester
T. Sasayama, N. Shibasaki-Kitakawa (Tohoku University)

Effect of Charge Arrangement in Zwitterionic Headgroups on Intermolecular Interaction
between Lipids in Lipid Membrane

T. Aikawa, H. Okura, K. Yokota, T. Kondo, M. Yuasa

(Tokyo University of Science)

Photo-Defluorination Kinetics for Non-Degradable C-F Bearing Chemicals in
Heterogeneous Ga;03; Aqueous Dispersion System

T. Tsukamoto?, Y. Mitsutsuka?, N. Serpone?, H. Hidaka®

(*Meisei University, 2Universita di Pavia)



Room D (231)
Monday 11th September
13:30-14:45 Yeig « BERIEE T VR Y T A (Division Symposium of Detergent & Cleaning)

Chair: K&H; (M. Oya)

1D01  13:30-14:45 FTeEe/o5 0] IZEEHNBIE LT 40 4
Discovering New Knowledge, Enchanted by “Yoki-Monozukuri’
My 40 years in Research
OFE /B IEH (OufbE)
M. Tsumadori (Kao Co.)

15:00-17:00 anAf F - Fi#E{L% 4 (Colloid and Interface Science 1V)

Chair: #&IFF% (K. Hashizaki)

1D02  15:00-15:15 O BIF v~ )Ly 2 v & O T2 IR A M AR s Ak
Non-fluid Type Organic Phase Change Material Using O/1; Gel Emulsion
OS2 L SRBETR L - IR 2 (CBAERPESR G ) - 250 K T)
R. Horie (Yokohama National University)

1D03  15:15-15:30 B ey g O GUV KT SR EMEH
Interaction of Vitamin Nanoemulsion with Giant Unilamellar Vesicles
O=FRE T« MRS FUiNiME L - TINESE 2 - s BPehfE 2 -
(G VR | =5 PN
M. Miyake (Lion Co.)

i
YG
il
N

1D04  15:30-15:45 X I by 3 v O E R E
Cell Membrane Permeability of VA Nanoemulsion
OBRMEB L ZERE L FUiLE - ZEMER 2 - MPRA 2. 2.
TINESR 3 - s Bpeh ® - mAREZE S
(T A F A HERERLFAFTERT « 2T A A U FEAFSERT - 3 bk R)
T. Okada (Lion Co.)

1D05 15:45-16:00 77UV b—h/RI=F L7 a—nwnbibaryaa iR ~v—ki1o
Ytk & € DRy R AR
Characterization of Core-Corona Polymer Particle Comprising of Acrylates/
Polyethylene Glycol and Its Unique Emulsifiability
O ILHAL T « fElEE L - JREAR— 1 HIEE L - AREE T - AR -
ERFZ e WL EA 2
CEER T —INL A ) R g e H— « 2E L RE B SR
Y. Sugiyama (Shiseido Global Innovation Center)



Chair: =% (M. Miyake)

1D06

1D07

1D08

1D09

16:00-16:15

16:15-16:30

16:30-16:45

16:45-17:00

W Z & LaR ) v —x AW AL O 8L I KET
ZAM T L 32— L DEHNh R

O/W Emulsions Prepared by Amphiphilic Random Copolymer with Polyols
ORRFIVEE T« IR 22 « EHAE— 3 - IEHFHHt 13

(FRBERBLL - 278 — Z (LA T3 - 3 BRI

S. Fujiwara (Tokyo University of Science)

AR FLABIEIC K 2 SRAMRIBINAIRL S O/W =~ L = o D

Preparation of O/W Emulsion including UV Absorbers by Liquid Crystal Emulsification
O HERRS « REELHNT- - YL E (R— T (LR T3E)

S. Rikimaru (Pola Chemical Industries Inc.)

S MR THAL R EE 22 A O FRAR & —AHFLIAIC X 2 b D7

Criterion on the Formation of Surfactant Emulsion and the Preparation of Emulsion by
the Three-Phase Emulsification

OMUEFIRL  SHPEF L NRZE2 - BEEEKR? - TR 2 - BHEREE L -
BN - BARAERS T (AR - 2/ B )

K. Tajima (Kanagawa University)

“HHAI DT — b & F DOVEFE ORI ENE

Aerosolization of Three-Phase Emulsion and its Superior Adhesion to the Solid Surface
OFHEER - /NREFEL TN L ERER? - SHE7 2 - BEHEHER?2 -
BORAERS 2 - |UGFNR 2 (/b - 2802 1TR)

K. Takada (Koike Chemical Co., Ltd.)



Chair: =F L (T. Misono)

2D01

2D02

2D03

Chair: BE#R%n—+ (T. Sekine)

2D04

2D05

2D06

9:00-10:30

9:00-9:15

9:15-9:30

9:30-9:45

9:45-10:00

10:00-10:15

10:15-10:30

Tuesday 12th September

awvA K- FE kS5 (Colloid and Interface Science V)

RZ A FA VDOBAFE &AL ~D IS

Investigation of Dry Oil and Its Application to Cosmetics

OBIREF 1« AT T - EEf W - BRI - AFIEFR L - B. P. Binks?
CEERT =N ) R= g e H— 2V RER)

T. Sekine (Shiseido Global Innovation Center)

U a—r7r KU w—%& O bRE S AT KGR B R
A Water Base Film Former with Silicone Dendrimer for Cosmetic
OMMHHI (RvFva—=7)

T. Sugiura (Dow Corning Toray Co., Ltd.)

FHRFNE R RF O K OBYRESIE : o U 32— 12 K Wk PEm R

A New Approach to Water-Mobility Control in the Use of Fabric Softener
OftmSET e PhfigE— 1 AR - MEE 72 2IEAN? - MALIE?
(GEE 1w Aak—L REF - 2B

T. Igarashi (Kao Co.)

RY 7 V'Y VR AT V& AWz =4 Y — NFHEL L 2 ORR BRI
Preparation of Niosome by Polyglyceryl Fatty Acid Esters and the Skin Penetration
O=Fi L - AR THRE - EHRI - ILOERA - BAE
(=va—nNIN—7 aRxAxT 7=k Z—)

T. Misono (Nikkol Group Cosmos Technical Center Co., Ltd.)

N-7 2 L-N-2-& Rax =T )-47 7 = HBO7T I BRRFmEEAR O
RIS RT WAL AT I

Adsorption Dynamics at Air-Water Interface for N-Acyl-N-(2-hydroxyethyl)- -
Alanine Amino Acid-Type Surfactant

O et FWIRE L - A L It 2 - REFAR2 - S —2 -
PTHEFICHM - 2BBLKRPE 37 T mR—LTu g rY)

S. Matsuo (NOF Co.)

LA AT O H—EHER Y X =T LU RIEA A PSR EE A O
S & =B IR

Interfacial Adsorption and Aggregation Properties of Homogeneous Polyoxyethylene-
Type Nonionic Surfactants with Multi-Branched Chains

ORHFA L« HREEHEF 1 - SHm— 1 - GFHEER?2

(CRELKBE - 2 H R T)

S. Yada (Nara Women's University)



Chair: B #&# (Y. Takahashi)

3D01

3D02

3D03

9:00-10:30

9:00-9:15

9:15-9:30

9:30-9:45

Wednesday 13th September

awvA K- FmE{kE 6 (Colloid and Interface Science V1)

A Y IS RRFAEEEARZ W20 6K 2 2L OB

Formation of Wormlike Micelles by Using Isosorbide Surfactants

O%Z23ERE K L« Christel Pierlot? « Valérie Molinier? « Jean-Marie Aubry? » JRHCE A
( BEERPEER G L - 2 U — VERNALF KT RR)

K. Adachi (Yokohama National University)

A BRI ETE AT O BIR 2 BT L~ ORI L DR

Perfume Solubilization Effect on Bio-Based Wormlike Micelle Gel

O#ife HZ=F# 12 « Christel Pierlot® « Valérie Molinier® « Jean-Marie Aubry?® « FEA4E A 2
(7 TR —aTu gy 2 ERBEBREEE ) - 3 U — VIENAL R )

M. Kamada (Kracie Home Products, Ltd.)

VU a— R RmEIEEANC 5O BRI B L DAL

Formation of Silicone Surfactant-Based Wormlike Micelle

OEHERC T« Tparh— 2 » efEIR Y CBERPEBREEE®R - 241 L)
M. Fujii (Yokohama National University)

Chair: ZRfaf0BE (M. Akamatsu)

3D04

3D05

3D06

9:45-10:00

10:00-10:15

10:15-10:30

BT LT I UFHERE A=Y= CHWE R T =T AR

Vo I =W T IR OPEE & KR T T O

Characteristics of Quaternary Ammonium Salt-Type Gemini lonic Liquids Using
Various Ethyleneamine Derivatives as Spacer and Their Properties in Aqueous Solution
OfAREEF - WA BY - HAH— (RRLZKE)

M. Niki (Nara Women's University)

Gemini- & mono-A A > MEEMERR G DOIR-EH/EAL & CMC RO
IRTA—=F—DEMH

The Parameter of Ideal Equation for CMC of Mixture of Gemini-, Mono-lonic
Surfactants

OB E T - hIFILE - eI (RIFEEAER)

H. Akisada (Nagasaki International University)

MBIy T 7 & 2 — VA SOGIZ D < S AR DT REZ Ha

Morphological Transformation of Aggregates Based on Acetal Exchange Reaction
between Amphiphile

O « WA - /NRE ($nFE & )

T. Takakura (National Institute of Technology Suzuka College)



Room E (233)

Chair: /NEKB) (D. Ono)

1E01

1E02

1E03

1E04

1E05

13:30-18:00

13:30-13:45

13:45-14:00

14:00-14:15

14:15-14:30

14:30-14:45

Monday 11th September

Division Symposium of Oleo Material (& V3 ~7 U 7 AEE T VRY T L)

Witk T =0 LR U A Y o 7 RUEERENEA A AARIE DGR - WPk L
KEHE T O REAL SRR

Synthesis and Properties of Quaternary Ammonium Salt-Type Trimeric Amphiphilic
lonic Liquids, and Their Surface-Active Properties in Aqueous Solution

O &R - FhHi— (R BKKDE)

R. Kawai (Nara Women's University)

T BN Ty RRETEERI O R & S bR E
Synthesis and Surface-Active Properties of Amino Acid-Sugar Hybrid Surfactant
OBFINERL - Ehffa— 1« PIHAEI 2 - BARKE 2
CEBLKRBE 277 7 —TN)
K. Saikawa (Nara Women's University)

4 OO HIVIR R ZHKEE LT 5 HTH 1+4 type FimiE A O FE B 72 R ik
Novel Properties of 1+4 Type Surfactant Having 4-COOH Group

OF HEAE - FFJE B - MR - BRHER O TioRRT)

T. Oida (Kyoto Institute of Technology)

AV U RAR—NVEEFHERE WA Y R—F 22U 1 ORI
Fabrication of Mesoporous Silicas Using Spiculisporic Acid Derivatives

Oy BV 12 « SRR 2 - EAMEER 2« HeASHn5L 12

(CRERH T - 2 EERRT)

R. Kono (Tokyo University of Science, National Institute of Advanced Industrial
Science and Technology)

B S—=7 VA u R ) = —7 Vi ERE B O B 3¢ & FERE

Development and Application of Functional Pigment Coated by Perfluoropolyether
Derivative

OB - e —RB - A

(=va—NTN—T TAFTRAT I =h)tE L H—)

Y. Watanabe (NIKKOL Group Cosmos Technical Center Co., Ltd.)



Chair
1E06

1E07

Chair

1E08

1E09

Chair
1E10

Chair
1E11

Chair: JEH2ES (T. Sakai)

2E01

2E02

Y. Kondo
15:00-15:15

15:15-15:30

: M. Orita

15:40-15:50

15:50-16:20

16:20-16:50

: K. Asakura
17:00-17:30

:'Y. Watanabe
17:30-18:00

9:00-10:00

9:00-9:30

9:30-10:00

Preparation and Characterization of Cyclodextrin-Based Microcapsules
for Controlled Cargo Release

S. Kawano, H. Sato, M. Shizuma, D. Ono

(Osaka Research Institute of Industrial Science and Technology)

Crystallization and Melting Behaviors of Chiral Hydrophobic Phospholipid Derivatives
T. Shoji, T. Banno, K. Asakura (Keio University)

Oleo Material Prize: Award Ceremony

[Award Lecture 1]

[Award Lecture 2]

[Keynote] Imaging Self-Assembly of Surfactants and Microparticles at Oil/Water
Interfaces Using Liquid Crystals
K. L.Yang, I. L. H. Ong (National University of Singapore)

[Invited] Confeito-Like Au Nanoparticle and Its Plasmon-Induced Effects
M. Ujihara (National Taiwan University of Science and Technology)

Tuesday 12th September

RERFHES T R W L (Division Symposium of Interface Science)

L F iR < v o B RE TE BRI R & Lo RTREME

Possibility of Highly Viscoelastic Lecithin Reverse Wormlike Micelle as the Vehicle
for Transdermal Therapeutic Application

Offil 2 (A KZ)

K. Hashizaki (Nihon University)

FHAEFTREE IR R O FLETEMER 2 W72 O B4k S B A TE K

Wormlike Micelle Formation by Using Surfactants from Renewable Resources
OB (MEKET)

K. Aramaki (Yokohama National University)



Wednesday 13th September

9:00-12:00 FGATHA TR BETET VRV T A FILE DT DD MAGE LR #E

(Division Symposium of Life Science & Industry)

Chair: {75 (S. Tsuda)

3E01  9:00-10:00 T SR & i i s H
Oils and Fats Raw Materials and Oils and Fats Production Technology
OHEHf—ff -7 A LI LX)
K. Tanaka (J-Oil Mills Inc.)

Chair: 4 2iM (. Imagi)

3E02  10:00-11:00 g N T4 i
Processing of Fats and Oils
OHHSLE (13 77)
T. Tanaka (Kaneka Co.)

Chair: ZAFHA (Y. Morisumi)

3E03  11:00-12:00 AR O ELROMEE LA T A
The Physical Properties of Edible Oils and Fats and Processed Oil and Fat Foods
OfgaACE - BERETR (R 3 Vi)
Y. Mikiya (Miyoshi Oil & Fat Co., Ltd.)

13:00-15:45 g - B84k 2 (Oil, Fat, and Lipid Chemistry I1)

Chair: /)N B =Ef (S. Ogawa)

3E04  13:00-13:15 a7 AN —REFERTaaL— R NIBITDL 77y N T —LADLBOMH
Polymorph in Fat Bloom of Compound Chocolate
OKRHD It KT L « SEHEKR2 - B)IF—2 - LB
(CIRRBEAEWEE - 25007 — R)
M. Ohta (Hiroshima University)

3E05  13:15-13:30 HEIRLIIZ LD 7 7 v BT —LDFEAER T =K X
Mechanism of Fat Bloom Formation with Extraordinary High Temperature Treatment
OFF MBI L« KIRIZRK T « Va2 - LB T CIRRBEAYIE - 2BHIR)
R. Noguchi (Hiroshima University)

3E06  13:30-13:45 aa7 A g —RAEORTBENCL D7 7 v M7 — LI EHIER O
Observation of Initial Process of Fat Bloom on the Surface of Cocoa Butter Substitutes
OFRAE? « RFEZH Y - JRHME— 2« MR 2 - PR
(CIRREEAE - 2B E 2 < V)
M. Nagaki (Hiroshima University)



3E07  13:45-14:00 HELIRT 2 = L — FINO MR TEIEE
Direct Observation of Oil Migration in Thin Chocolate Film
ORFIZRL « EEE (JAKBE)
H. Hondoh (Hiroshima University)

Chair: = @AKES (K. Matsumiya)

3E08  14:00-14:15 SHEAT LB IZ BT 2 0 F L E W ORI EZEBNIC SV T
Crystallization Behavior of Molecular Compound under Isothermal Conditions
Ofhva ] 22 - AR - R 2 (2 3 SMfE - 2JAKER)
K. Nakanishi (Miyoshi Oil & Fat Co., Ltd., Hiroshima University)

3E09  14:15-14:30 W/O BUHAL DAt b T — 2 RT3 2 FALA O 2h H
Effects of Emulsifiers on the Fat Crystal Network of W/O Type
Semisolid-Fat Based Emulsion
OB NEBL - KRIZH - TA-E— 2 A2 - LR
CIARBEAEDE - 2BEA 7 INT VT A = AWFGERT)
E. Taniguchi (Hiroshima University)

3E10  14:30-14:45 HE MRS IR D 73 2 FLALANT K3 2 MR DR i LA oD fif B
Clarification of Nucleation Mechanism of Fat Crystals on Emulsifier Crystals
with Different Fatty Acid Moieties
OfFfE B, ARRIZ, REER (SKEEAEDE)

C. Ishibashi (Hiroshima University)

Chair: BIfFsE % (F. Beppu)

3E11  14:45-15:00 HEHAENIIE S b b RLIR R ORI
Enzymatic Preparation of Human Milk Fatty Substitutes Containing
Medium Chain Fatty Acid
ORREFEL « /NITEHEZRE 2 « JRHE7 22 (pBRPE -+ 2 BRIEKEET)
K. Shimane (Seikei University)

3E12 15:00-15:15 3 A A Y4 A (Cellana toreuma) IR L D FT 27 2 = iR
Novel Dienoic Acids in Ovaries of the Limpet Cellana toreuma
OB (8 FRKE HEKE)

H. Kawashima (lwate Prefectural University)

3E13  15:15-15:30 PURRLANC £ D 7 a9 F O EMEIC T 20458
Assessment of Fucoxanthin Stability with Antioxidant
O/NIZEHL « AL - B FFR (dEKR)
T. Ogawa (Hokkaido University)



3E14  15:30-15:45 WP T D S OO T 1 X LT ¥ A AN E UG O iR AFE
T rFIVTUHIHEER (ARAC) FHMEDBFE
Kinetic Study of the Scavenging Reaction of the Aroxyl Radical by Eight Kinds of
Vegetable Oils in Solution. Development of an Aroxyl Radical Absorption Capacity
(ARAC) Assay Method
Omfmd%G L WHREZE - Rhfh—1 - GHERESR 2 - KT Y 2 - fh)IFER 2
(MBI REE - 2 LK BE )
K. Mukai (Ehime University)



Room F (234)

13:30-17:00

Monday 11th September

Mg LE: - £(b% (Lipid & Bio Chemistry)

Chair: &)t (T. Sugawara)

1F01 13:30-13:45

1F02 13:45-14:00

1F03 14:00-14:15

1F04 14:15-14:30

1F05 14:30-14:45

mE R BN EE A e S LR ORI & b 22 MR

Preparation of Human Milk Fats Substitutes Containing Polyunsaturated Fatty Acid and
Evaluation of Their Oxidative Stabilities

O/NVEJFAE L« /AT B =RB 2 » JRETF 12 (AR RBEE L - 2 IR KPR T)

S. Ogasawara (Seikei University)

FEXI=ADHDO VT BT AT VO L ERLE IR REREA

Preparation and Evaluation of Anti-Oxidative Effects of Sinapate Esters as a Source of
Canola Meal

O P L« /AT =RB 2« JE7- 22 (PR EE T - 2 BB R T)

A. lguchi (Seikei University)

w7 7 A WO 5k

The Inhibition of Oxidation in Frying Oil at High Temperature
ORIGERE S+ LHEIE - RRIILT - FAKE (FFFRERKE)
N. Yasaki (Kobe-Gakuin University)

RKEHMOHFTR (FY &) IZkIET 7 F UL 3-methyl-2,4-nonanedione 5%k
Effect of Furan Fatty Acids and 3-Methyl-2,4-Nonanedione on Light-Induced Off-Odor
(Reversion Odor) in Soybean Qil

Oty £t - [MEE L - SMEEE 1 S8 L - R - (I EE2 .
fEIRFDE— AR 3 « Fosfdtsh 23 (P I—A A LI VX« 2JUR -3 HRBE L)

T. Sano (J-Oil Mills, Inc.)

AR DINBLAIZ K > THRL S 4 2 BEPERk Sy D 54T

Analysis of the Acidic Compounds in Oils Generated by Thermal-Degradation
OBEIFEE « I E L - 450 - RS (J—AA 1 IV X)

M. Sakaino (J-Oil Mills, Inc.)

Chair: HJI1ZA— (K. Nakagawa)

1F06 14:45-15:00

T AT NVD G JE~DRFHR I

Permeation Effect of Esters into the Stratum Corneum

OBFHHE? EHBREL HPE - )L 2

(k7 v — VT2 SRS - 2R LN v 2 — B EERR)
Y. Kokeguchi (Kokyu Alcohol Kogyo Co., Ltd.)



1F07

1F08

1F09

1F10

15:00-15:15

15:15-15:30

15:30-15:45

15:45-16:00

BEENCE B U7 B A T R E T 7 L ORI & FEAT

Thermotropic Behaviour of Intercellular Lipid Model of Stratum Corneum Containing
Optically Active Ceramides

O/NiEET 1 Rt Frm+ - KEH-?2 - A HE®

(L 2 HK - 2SPring-8/JASRI -« 3 Wb EEFT.2%)

Y. Obata (Hoshi University)

FLRRAHE M O B RAE I TS U S EE 0 R
The Effect of Phospholipids on Phagocytosis of Dermal Fibroblasts
OFEARIE « RIHMEA L - HHEFAEL MM - JURBGE 2 - HilGE 3 -
LT
CPRLBEREE « 208 > b+ 3[EEAK)
S. Yoshimoto (Okayama University of Science)

BEEMEEEOkE 7 X ROWI E Z§IC5 2 D

Intestinal Absorption and Skin Improving Effect of Dietary Ceramide Prepared from
Soy Sauce Lee

OXKHHEET « PIE 2 - BHHIET 2 - FORER 3 - Ealphiff 1« i !
CHRBEE - 29 = XA > R&D « 34 [ L e i i[RI 2

K. Ohta (Kyoto University)

ST V=N D7) b REMFEBIR A DR FE DB KIET B i
& PRI RERE D iR IA

To Compare the Effect of Glycerin With Urea Application of Human Stratum Corneum
and to Elucidate the Action Mechanism of These Moisturizers

OPIRRE L - /pAAIZE - (R L - NH—RR 2

(M BRASER L T2 - 240 1 R pE SR AT SR T)

A. Habuka (Sakamoto Yakuhin Kogyo Co., Ltd.)

Chair: Egftfifsf (Y. Manabe)

1F11

1F12

1F13

16:00-16:15

16:15-16:30

16:30-16:45

JEWflla-~ 7 v 7 7 — PRI BN 2 7 2% o F U BRAW O il 2 R
Effect of Fucoxanthin Cleavage Product against Adipocytes-Macrophages Interaction
OB KE - = FRK - M (ERFEAK)

D. Taya (Hokkaido University)

C2C12 i D531k & HERGREALRL D ZEAL

Changes of Fatty Acid Composition during Defferentiation of C2C12 Cells
O LR EEE « B RS « MUIPHESE (B RBEK)

R. Yamasaki (Hokkaido University)

HREGD XN K ESRA A—T 7 L HPLC (T L A1F%E
X-Band ESR Imaging and HPLC Investigation of Black Soybean
OF)IlA—1t - AiTZHEAN 2 (LELATRETIREE - 25LRTRERAE)
K. Nakagawa (Hirosaki University)



1F14  16:45-17:00 2N T T FERER) OREREMERHAIZ DV T
Study on the Evaluation of Functionality from Sri Lanka Plants
OBBRIE L« JFUNKER 2« eyt 2 - JEgNG - WAL - Fii—5 !
CHFEBERPE BF 2T EA V)
J. Ito (Tokyo University of Agriculture)

Tuesday 12th September

9:30-10:30 FBElE~vAFZF—X27 57 (BXR) A—7F &I —
(The 51st Masters Club Open Seminar)

Chair: #EEHER (Y. Takizawa)
2F01 9:30-10:30 HARDOMIETHOBUR & Z b
OHFER (3=EF)



13:00-15:30

Wednesday 13th September

SR L - BFEZE (Analytical & Food Chemistry)

Chair: [LIA=E5L (Y. Yamamoto)

3F01

3F02

3F03

3F04

13:00-13:15

13:15-13:30

13:30-13:45

13:45-14:00

B R OfaFfEEE 2SS L MU 7 o7 U u — VBV RO E B
Direct Separation of Triacylglycerol Isomers Binding Saturated Fatty Acids in Edible Fat
OARTsE - ARG 2 - HHBZ 2 - KM 2 - BIRFLE L - REREZ !
CHOTHRERS: - 2 H & dh 1)

T. Kinoshita (Tokyo University of Marine Science and Technology)

HIEFIZEENTNWD 77 b v ROUEBEREIRE O [RIRf E Sk O B
Construction of Simultaneous Determination for Lactones and Free Fatty Acids

in Oil and Fat

O/NEAIE T« EARFBA 2« KHFNE2 - HHBZ 2 - JUFLE?D - FBigEZ !
( HOLHEER . « 2 7 i in T36)

J. Obi (Tokyo University of Marine Science and Technology)

RO AR =Y 7O TH S L b7 AEHEA * 7 2
(Thysanoessainermis) D iEE AR, NEIGEEALA M OV H CiH LTIE M

Lipid and Fatty Acid Compositions, and Autolytic Activity of Thysanoessa inermis
Ot RER 12« Z2pRE T JF BET ! CAERBeK « 2dE R TR T)

K. Takahashi (Hokkaido University, Kitami Institute of Technology)

E o A)VHESE LR NG O NE IR o OVE D SR =AM D 534

Analysis of Fatty Acid Composition and Nutritive Value of Mongolian Sheep Tail Fat
ORA v K7V 44k 34 - Heshuote Mailisi? » BEADRL L« @il L - fallde - #5520k
Ve RHEIR L - gL [G+ 3 - &)

CNEE R A R S TRE22RE - 2Columbia University -

SEML AR SRR T/ B TP IEEs - 4 0 F- o3 KPR B R AT ZE0T)

J. Baoyindugurong (Inner Mongolia Agricultural University)

Chair: E&2 A8 (K. Takahashi)

3F05

14:00-14:15

ZOMITEEND y-F VY — oy FRED T

Analysis of y-Oryzanol Species in Rice Bran Oil

OFfH—E L AR L - th L3t T - AR - JEER 2 - i) IERE 3
(* SEP A 3 - 2R ARORB LT L RIpFZE -

SHAL KB BERESy FRHT )

K. Sawada (Tsuno Food Industrial Co., Ltd.)



3F06  14:15-14:30 BEABMIEOMIEIZ LD 7 v SO AT v A RIS J OBPHIE #~ D58
Effect of Dietary Fat on Fecal Steroid Composition and Intestinal Bacterial Flora in Rats
OB - MR FEAR L« A 2 - A HE L2 - FHILIRNE2 - HHEFEL L.
fEA T T BATE R LA T - 2 BAVE R R AR )
A. Matsudo (Kansai University)

3F07  14:30-14:45 Y UARAKRGICBT 5277 A~vu—7 0 ORINEE
Absorption and Kinetics of Ethanolamine Plasmalogen in Mice
OBHAUML L - BRIFAIL L - (LM EE L - OREAE 2 H)INERE 2 - =ERK 2 -
ARTEYE CHEKR - 2 RAERPeRR)
R. Sakurai (Obihiro University of Agriculture and Veterinary Medicine)

Chair: A[EKEE (T. Honma)

3F08 14:45-15:00 NYAT v R T =0 8D KK-AY = 7 235 LUV RAW264.7 #liAE T O 18 JE
0
Inhibitory Effects of Blackcurrant Anthocyanins on Chronic Inflammation in KK-AY
Mouse and RAW 264.7 Cells
O/NMEDYY « TEILRSE « ATZHEN (GLATK)
M. Kodate (Hirosaki University)

3F09  15:00-15:15 WEME v T ) A NI & D AR 0D o= 2 L 2 — RG] -l 4
Regulation of Energy Metabolic Factors in Adipocytes by Marine Carotenoids
OISR L « RN - BEARBESE L - BT 2 - B AR T - ) IPHESE ¢
(CAERBEAK - 20 KEREE)
T. Akita (Hokkaido University)

3F10  15:15-15:30 T Y AHXH 2 b T 4 K DRI T OB MEIIEIR IR O U M
Effects of Paprika Xanthophyll on Chronic Inflammation on Adipocyte
O= AP - BN A 2 - PHEPFE 2 - JEPsl 2« ERZEE 3 - g HENT
(FSARIR « 29Ty 27 U = (BRI AT IERT - 3 EREBA R B AMFIEAT)
S. Mikami (Hirosaki University)



Program in Poster Session

Room P (624)

POO1

P002

P003

P0O04

PO05

P006

PoO7

P008

P009

Discussion time: Tuesday 12th September 10:30-12:00
(Odd number 10:30-11:15, Even number 11:15-12:00)

Green Synthesis of Palm Oil-Based Glycidyl Esters
M. B. A. Rahman?, E. Ueda!, S. M. Mohd Faudzi?, H. Ahmad?, E. Abdulmalek?®, N. A. Abu Hassan?
(*Universiti Putra Malaysia, 2Malaysia Palm Qil Board)

Development of Fatty Acid-Based Delivery Carriers
C. =Y. Yang (National Cheng Kung University)

trans-Free Structured Lipid from Palm Kernel Stearin, Coconut Qil and Fully Hydrogenated Palm Stearin
Blends via Enzymatic Interesterification

P. Ornla-ied, T. Sonpresert, M. Munsongthum, N. Janjamsri, P. Saepang, S. Sonwai

(Silpakorn University)

Fractional Extraction of Sesame Qil from Defatted Sesame Cake Using Supercritical Carbon Dioxide
K. Kim, N. Choi, H. Kim, I. -H. Kim (Korea University)

Olive Qil Containing Lithospermum Erythrorhizon Root Extract Shows Potential Skin Care Effects
N. Kishimoto (Shodoshima Healthyland Co., Ltd.)

Solvent-Sensitive Sign Inversion of Circularly Polarized Luminescence in Bipyrenyl Peptides
Y. Mimura?, S. Kitamura!, M. Shizuma?, M. Kitamatsu?, M. Fujiki®, Y. Imai
(*Kindai University, 20ORIST, 3NAIST)

Investigations on Solubility and Dispersibililty of a-Tocopherol/Cyclodextrin Complexes in Water System
S. Ogawa?, M. Shinkawal, S. Kasatani?, S. Hara!
(*Seikei University, 2Mitsubishi-Chemical Foods Co.)

Determination of Triacylglycerol Oxidation Mechanisms Using Liquid Chromatography-Mass
Spectrometrytandem

S. Kato!?, N. Shimizu?, Y. Hanzawa?, Y. Otoki?, J. Ito?, F. Kimura®, S. Takekoshi?, M. Sakaino*, T. Sano?,
T. Eitsuka!, T. Miyazawa?!, K. Nakagawa!

(*Tohoku University, 2Tokai University School of Medicine, 3Shokei Gakuin University, 4J-Oil Mills, Inc.)

Anti-Oxidant and Anti-Inflammatory Activities of Oat Qil
Y. M. Lee, M. Ghsoh, S. M. Hong, B. O. Lim (Konkuk University)



PO10  fbk¥Ed A=A T L 0P & OMW BLHALY OFE A & o Bf%R
Relations between Physical Properties of Esters Used in Cosmetics and O/W Emulsion Texture
OEWHE - BFRME - K2 (@7 v a—V T2 S HBFE)
H. Miyauchi (Kokyu Alcohol Kogyo Co., Ltd.)

PO11 Calyptogena Oktanii DJIE - JENiE
Lipid and Fatty Acids of a Seep Clam, Calyptogena Oktanii
OFFBRAEME (AR KA TR ER BT)
H. Saito (Ishikawa Prefectural University)

P012 a—b—fR L ZDOT AT DY NR—BIHHIC R IE T
Effects of Caffeic Acid and Its Ester to Lipase Activity
OETZEL - /NEZRR 2 - JFHEF 22 (P RRERBEH T - 2 sl P T)
A. Mashimo (Seikei University)

P013 7 x ) — VR AT L DOERLES I RERTA
Evaluation of Anti-Oxidative Effects of Phenolic Acids Esters
ORSG BRIB Y « /INATE =AR 2 « KBS - R+ 12
(CRRARPEE T, 2B KHET -3 =87 I L7 —X)
M. Yasumba (Seikei University)

PO14  BEAILREMAOIGRENEE 237 = m—/LORER
The Effects of Tocopherol on Photo Fading of Egg Product
BARGERM « OB (ZE7 I V7 —X)
S. Kasatani (Mitsubishi-Chemical Foods Co.)

P015 DHA - EPA - DPA fl#& 7R & L T D ftimAl FH B iy
Utilization Technology of Whale Oil as a Source for DHA, EPA, and DPA
O HALEM T /NIACHE - FHHIER 2 - KEL 2 - Al =3
CihRRESE 2 HEBBREGT 7/ - 2 HRm)
A. Iwata (Yamaguchi Prefectural Industrial Technology Institute)

P016 Continuous Production of Biodiesel Fuel Using Bioreactor
Y. Osafune?, Y. Watanabe?, M. Ueda®, S. Kobayashi?, A. Masuyama®
(*Osaka Institute of Technology, 20Osaka Research Institute of Industrial Science and Technology
3Bruker Optics K. K.)

P017 Generation of Mannosylerythritol Lipid-D Producer by Targeted Gene Disruption of Acetyltransferase in
Pseudozyma tsukubaensis
A. Saika®, Y. Utashima?, H. Koike?, S. Yamamoto?, T. Kishimoto?, T. Fukuoka?®, T. Morita?
(*Research Institute for Sustainable Chemistry, AIST, 2Toyobo Co., Ltd. Tsuruga Institute of Biotechnology,
3Bioproduction Research Institute, AIST)
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P019

P020
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P022

P023

P024

P025

P026

pPo27

Regulation of Carotenoid Biosynthesis in "Aurantiochytrium" Sp.
N. Nomura? (*Hiroshima University, 2CREST)

Identification of Lipid Component Affecting the Stability of Tear Film Lipid Layer Against Compression and
Expansion by Blink
M. Yoshida!, N. Tabuchit, M. Yamaguchi?, K. limura?, R. Kon! (*Lion Co., 2Utsunomiya University)

Effect of Semi-Conserved Region on the Thermostability of Farnesyl Diphosphate Synthase
P. Y. Samori, K. Makabe, N. Ohya, B. Hatano, S. Murakami, T. Kijima (Yamagata University)

Screening of Plant Extracts from Various Zingibereous Species as Preservatives in Cosmetic Products

P. Bupphatanarat, C. Asawahame, P. Sobharaksha (Huachiew Chalermprakiet University)

Skin Images of Psoriasis Vulgaris Investigated by X-Band EPR
K. Nakagawa®, S. Minakawa?, D. Sawamura!, H. Hara? (*Hirosaki University, 2Bruker BioSpin K. K.)

Polyunsaturated Fatty Acid and Terpenoid Production of Aurantiochytrium Sp. Using Alginate-Derived
Organic Acids

K. H. V. Arafiles'?, K. Watanabe'?, A. Kita'?, Y. Okamura?, T. Tajima?, Y. Matsumura®?,

Y. Nakashimada®?, T. Aki*? (*Hiroshima University, 2CREST)

Effect of Physicochemical Surface Modifications on Adsorption of Periodontopathic Bacteria
Porphyromonas gingivalis to Tetragonal Zirconia Polycrystal in vitro
N. Miyake, T. Miura, M. Yoshinari (Tokyo Dental College)

A7 bintT I REeEMSETHIREET I RRREAY THEICKIETHE

The Effect of Natural Ceramide Whose Main Component Is Galactosylceramide, on Skin Barrier Function
OFf+EFE - hiFENR2 - NARB=ED Pty b - 2[EE-KR)

T. Igarashi (Rosette Co., Ltd.)

NEE ERENEZ @ D 7 HEFEEREIC L 2 & A B Fn g e o 2B v

BB IR &0 72 D A6 AEAFEIZ 63 2 FUmiE R oD 5 -

Polyunsaturated Fatty Acid Production by Lipid-Accumulating Saccharomyces cerevisiae

-Different A6 Desaturation Property in Response to Surfactant Addition between a-Linoleinic and Linoleic
Acids-

OARKIFNZFE - #hiR (FERBHEM 7 1 & X)

K. Kimura (AIST)

Distribution of trans Fatty Acid Isomers in Processed Foods Provided in Japanese Market

K. Yoshinaga?, Y. Katoh?, H. Mizobe?, T. Nagai!, A. Yoshida!, F. Beppu?, K. Nagao®, N. Gotoh?
(*Tsukishima Foods Industry Co. Ltd., 2Tokyo University of Marine Science and Technology,
3Saga University)
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P029

P030

P031

P032

P033

P034

P035

P036

P037

Comparison of the Effect of trans Fatty Acid Isomers on Apolipoprotein Al and B Secretion in HepG2 Cells
K. Nagao?, K. Yoshinaga?, T. Nagai?, H. Mizobe?, A. Yoshida?, F. Beppu®, N. Gotoh® (Saga University)

Dietary Ceramide 2-Aminoethylphosphonate, a Marine Sphingolipid, Is Absorbed and Improves Skin Barrier
Function
N. Tomonaga?, T. Tsuduki?, Y. Manabe?, T. Sugawara® (*Kyoto University, 2ZTohoku University)

Studies on Rupture Mechanisms of Abdominal Aortic Aneurysm Formed in Hypoperfusion-Induced Animal
N. Zaima?, H. Kugo?, K. Hashimoto?, C. Miyamoto?, K. Yanagimoto?, T. Moriyamat!
(*Kindai University, 2Nippon Suisan Kaisha)

Distribution of trans Fatty Acid Isomers in Meat, Butter, and Milk Derived from Ruminants Provided in
Japanese Market

N. Gotoh?, S. Kagiono?, K. Yoshinaga?, H. Mizobe?, T. Nagai?, A. Yoshida?, F. Beppu?, K. Nagao®
(*Tokyo University of Marine Science and Technology, >Tsukishima Foods Industry Co., Ltd.,

3Saga University)

A Novel Mechanism of Dietary Fish Oil Resulting in an Increase in Swimming Time in Mice
N. Watanabe!, Y. Hara?, K. Takahashi!, S. Sasaki', T. Shimoda?, K. Yanagimoto®, L. Han 2
(*Showa Women’s University, 2Tokyo Kasei University, *Nippon Suisan Kaisha)

Ethanol Extract from Kaempferia parviflora Shows High PPARy Agonistic Activity and Improves Glucose
Tolerance in Mice
M. Ochiai?, T. Nozaki?, Y. Azuma! (*Kitasato University, 2BHN. Co., Ltd.)

Modulation of Lipid Metabolic Enzymes by Nutraceuticals to Improve Insulin Resistance in
High-Fat-Diet-Induced Obesity

P. Anjalil, N. Navya?, P. Vijayaraj?

(*CSIR- Central Food Technological Research Institute,

2Nutritional Biochemistry Unit, Division of Food Function Research, NFRI, NARO)

The Effect of Fatty Acid Quality and Quantity in the Japanese Diet on the Suppression of Lipid Accumulation
T. Tsuduki, Y. Sakamoto, S. Sugawara, S. E. W. Qiming, Y. lwagaki, K. Yamamoto (Tohoku University)

Effects of Dietary Starfish Oil on Lipid Metabolism in C57BL/6N Mice Fed High-Fat Diet
F. Beppu?, H. Li?, K. Yoshinaga?, T. Nagai?, A. Yoshida?, N. Gotoh*
(*Tokyo University of Marine Science and Technology, ? Tsukishima Foods Industry Co., Ltd.)

Green Algal Carotenoid, Siphonaxanthin, Modulates the Inflammatory Responses of Monocytes
and Macrophages
Y. Manabe, Y. Takii, T. Sugawara (Kyoto University)
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P044

Antioxidant Effects of Frozen Blueberry (Vaccinium corymbosum L.) Extracts
S. M. Hong!, T. H. Lee'?, I. S. Kim?, Y. M. Lee!, M. Ghosh?, B. O. Lim?
(*Konkuk University, 2Ahn-Gook Health, Ltd.)

3T3-LL A D=2 2 fLIZk 2 BT % F o DRhR

The Effects of Zeaxanthin on the Beige Adipogenesis in 3T3-L1 Adipocytes

OF R - Arph(a )BT 2 - KBS - SR A 4 - Vg T e

(AR TRERPE « 280 TRER /S A A« SpZ )1 LR EE - 4 40 B R Ol A= 52 P9 7 Pe)
S. Furuya (Kanagawa Institute of Technology)

Sn-2 L&~ v X T MR A TR O MR

Absorption of Oil with High Palmitic Acid in Sn-2 Position

ORHEL AFAA - JINEL - mASTOR 2. W <Sa2 CHR - 25 FRE)
M. Nagata (Meiji Co., Ltd.)

2T ITA BIREEMIHCRINE (K2 T A A V) O 3 » HEKEEIC X 228t JOMREMED

il iR

Effect of Three-Month Intake of Scallop Oil Derived from By-Product on Serum Lipids, and Safety
Evaluation in Mice

ORIHEIC T « FRAN-2 » ST 2 - Eife KRB 2« H R et 3« MRt - fEKeEE !
(BRI - 240RBEK « 3B T3 v 2 —)

T. Tanizaki (Kansai University)

AEIFREIAER I 3T DK BRI L HER{LBG L2 & BAHE

Development of Novel Oil Formulation with Stabilized Unsaturated Fatty Acids Using Hydrogen Adsorption
Silica as Antioxidant

ORI « JmrplEd 2 « (LS L - GERRIRAR L - JRE 2 - 2 iLffoe

CT oA F— BT 2T AT - D)

T. Fukae (DHC Co.)

KRFEW eV A BLE DHA IR 72 Lo b MMERGRER

A Crossover Trial of Concentrated DHA Oil and Hydrogen Adsorption Silica Co-Supplementation
OVRILHREN T« JBrPlEd 2 » BRI 2 « 21l !

(T A=A F = BRI T AT Ty i)

T. Fukae (DHC Co.)

Surface Structure of the Standard PMMA Plates for the in vitro Evaluation of UV Protection Abilities of
Cosmetic Sunscreens

A. Kuroda'?, S. Yahagi®, T. Mukawa®*, N. Sato*, N. Nakamura?, D. Maezawa®*, H. Masaki®, K. Sakai?,

T. Banno?, K. Asakura?

(*Kuroda Consulting Inc., 2Keio University, NIKKOL Group Cosmos Technical Center Co., Ltd.,

4para Hermosa Co., Ltd., Tokyo University of Technology)



P045 The Separation of Enzymatically-Oxidized and Auto-Oxidized Phosphatidylcholine Using Chiral Stationary
Phase LC-MS/MS Method
J. Ito!, S. Kato'?, T. Nagai®, T. Miyazawa’*, K. Nakagawa!
(*Tohoku University, 2Tokai University, 3Tsukishima Foods Industry Co., Ltd.,
“New Industry Creation Hatchery Center (NICHe), Tohoku University)

P046 Determination of a Non-lonic Surfactant without Its Own Calibration Standard by qNMR/Cromatography
M. Kuroe?!, T. Yamazaki?, N. Saito?, M. Numata!, T. Ihara!, Y. Nishizaki?, N. Sugimoto?
(*National Institute of Advanced Industrial Science and Technology, 2National Institute of Health Sciences)

P047 FA Analysis in sn-2 Position of Different Commercial Olive Oils by JOS Standard Method 2.4.5-2016
R. Aoyama?, Y. Watanabe?, A. Masuyama?
(*Osaka Institute of Technology, 2Osaka Research Institute of Industrial Science and Technology)

P048 Comparison of Various Modified Starches as Wall Materials of Cajuput Oil by Spray Drying
S. Parapat, I. Ratana (Huachiew Chalermprakiet University)

P049  GC-FID/MSD (T &k Z#rettiifiEds L O~ 7 o R NENIEE O EM: - & &3
Qualitative and Quantitative Analysis of Functional Oils and trans Fatty Acids by GC-FID/MSD
OmFEm - fiER (TYL b T2/ nY—)
H. Takakuwa (Agilent Technologies)

PO50  21-7 TV T RBEV24-7 70 -8 HEAT DHBIA A M yFOERE I F A 38
Synthesis and Cation Recognition of New Host Molecules Based on 21-Crown-7 and 24-Crown-8 Ethers
OFEMIRCHE « HAEK « AL - FabiEs DR T)

S. Aoyanagi (Osaka Institute of Technology)

PO51  krA U FPENLRLHRIARA M FOEMEME
Synthesis and Properties of Novel Host Molecules Composed of Cellooligosaccharides
OPAfaLeE] - AMELe (BoxBe L)
K. Nakamura (Osaka University)

P052  AHYIESUGERL 2 b OREM IS B DGRk & & O LTI ZEE)
Synthesis of Photo-Cured Materials Based on Vegetable Oil by Photo-Reversible Reaction
O EBRRE « G+ - SEHH ORBREARIT)
Y. Inoue (Osaka Research Institute of Industrial Science and Technology)

PO53  HERASA A FUETEMR &2 N Te A A7 T 2F v 7 ORESE
Application of Glycolipid Biosurfactants as a Surface Modifier for Bioplastics
OfEMmERE « FREKE - HEOHT S - PRI (ERRHT)

T. Fukuoka (National Institute of Advanced Industrial Science and Technology)
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Adsorption of Pluronic Surfactants in Alkylene Carbonates on Silica
M. Hanzawa?, H. Oohinata?, S. Kawano?, M. Akamatsu?, K. Sakai', H. Sakai*

(*Tokyo University of Science, 2Nomura Micro Science Co., Ltd.)

Adsorption of Oleic Acid-Based Gemini Surfactants at the Silica/Qil Interface
R. Ishimado?, Y. Takamatsu?, M. Akamatsu?, K. Sakai?, H. Sakai!
(*Tokyo University of Science, 2Miyoshi Oil & Fat Co., Ltd.)

One-Step Formulation of Nonionic Surfactant Bicelles (NSBs) by a Double-Tailed Polyglycerol-Type
Nonionic Surfactant

C. lwata?, K. Aramakit, J. Mata?, T. Maehara®, D. Aburano?®, Y. Sakanishi®, K. Kitao®

(*Yokohama National University, 2Australian Nuclear Science and Technology, *Daicel Co.)

SANS Study of Bicelles Based on Lechithin-Polyoxyethylene Cholesteryl Ether
K. Adachi?, K. Aramakit, J. Kamimoto?, Y. Konno?, D. Tsukamoto?, J. Mata®

(*Yokohama National University, 2KOSE Co., 3Australian Nuclear Science and Technology Organisation)

Solubilization of Organic Compounds into Soluplus® Nanoparticles in Aqueous Media
H. Kato, T. Sakai (Shinshu University)

Electrochemically Switchable Molecular Redox System Based on a Porphyrin Dimer
J. —H. Do, F. Tanaka, K. Tominaga, T. Arimura
(National Institute of Advanced Industrial Science and Technology)

Preparation, Interfacial Properties, and Bleaching Ability of Novel Surfactants Bearing a Hydroperoxy Group
S. Tada, S. Kobayashi, A. Masuyama (Osaka Institute of Technology)

Oxidation in Water: An Effective Oxidation System Promoted by the Combination of Oxone and an
Amphiphilic Polymer Bearing a Carbonyl Group
Y. Tsutsui, K. Inaba, S. Kobayashi, A. Masuyama (Osaka Institute of Technology)

Selective Inclusion of Organic-Inorganic Hybrid Materials into Supramolecules of Zwitterionic Amphiphile
C. Morita-Imura (Ochanomizu University)

Compression-Induced Phase Transition of Adsorbed Monolayers
M. Onoo *?, K. Endo?, E. Kaneko?, K. limura® (*Utsunomiya University, 2Kao Co.)

Physical Properties of Catanionic Vesicles Fabricated from Triple-Chained lon Pair Amphiphiles with
Cholesterol
P.—H. Su, Y. -C. Su, C. —-H. Chang (National Cheng Kung University)

Effects of Bovine Serum Albumin on the Mixed Langmuir Monolayer Behavior of lon Pair Amphiphile with
Surface Active Additives at Air/Liquid Interfaces
Y. —X. Yang, C. —-H. Chang (National Cheng Kung University)
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P069
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Effects of Added Salt on Interactions between Membranes Formed by a Double-Chain Cationic Surfactant
M. Obikane?, K. Yanase?, K. Amano?, N. Tobori?, T. Ogura?, T. Sato! (:Shinshu University, 2Lion Co.)

Synthesis and Study of the AOX Property of Some Mono Amino Acid and Dipeptide Type Surfactants
F. Hossain, Y. Yamane, A. Ohta, H. Asakawa, T. Asakawa (Kanazawa University)

Photoinduced Change in Viscosity of Aqueous Solutions of a Cationic Surfactant and an Anthracene
Derivative Mixtures
S. Tai, Y. Takahashi, Y. Kondo (Tokyo University of Science)

Influence of Electrochemical Redox Reactions on Viscosity of Aqueous Solutions of Ferrocene-Containing
Gemini Surfactants

J. Sugai, Y. Takahashi, Y. Kondo (Tokyo University of Science)

Micellar Structure and Solubilization Ability of N,N-Dimethyl-N-Alkyladamanthylammonium Bromide
K. Matsuoka?, R. Omori?, S. Yada?, T. Yoshimura? (:Saitama University, 2Nara Women’s University)

Hydrophilic Lipophilic Behavior (PIT-Slope) and Rheological Properties of Biobased Dodecyl Isososorbide
Surfactants
C. Pierlot!, J. Ontiveros?, M. Kamada?, K. Aramaki? (*University of Lille, 2Yokohama National University)

Estimating Hydrophilic Drug Encapsulation Efficiency of Ethosome-Like Catanionic Vesicles
Y. —M. Yang, C. -W. Wang, T. =Y. Yang (National Cheng Kung University)

—# OB F A MR EEEAKSRICB I 5 e KafvF 7 =izt b o AORINGNE
Additive Effect of Sodium Hydroxynaphthoate in Aqueous Solution of a Series of Cationic Surfactants
OFiiarfe— « (LA - EBHL - 2B LR (4 TRPEL)

Y. Arakawa (Nagoya Institute of Technology)

AL A HE T 2 A A 2 FmEiE PR O e

Novel Property of Nonionic Surfactant to Regulate Solubilization Capacity
OFHFFFERIy L - GRHEFE2 - BT 2 - RmZvE L FRE - 1T e !
CFERERIE 27 TR —LbT 0y )

M. li (Chiba Institute of Science)

HLB fE (2R 2 FEEPER O BT HIFRIR OREEE « BUKIE DR
Proposal of Novel Parameter of Surfactant to Replace HLB Number: Effect of Hydrophobic Group
ObFEY - ek t - SR —R2- FREH L. (UM E T TIER R - 23R )

M. Uehara (Chiba Institute of Science)

B =85 BUK BT m b B O G Bk & R BR §i5y T IR i 26 )
Synthesis of Novel 3+1 Type Amphiphile and Behavior of r-A Isotherm
OlRoZE#R - BHEA G T#KE)

N. Yamaguchi (Kyoto Institute of Technology)



PO77 N-7 I L-N-(2-t Raxo T )N)- 4-7T 7 =07 2 BR A EIEER O KM L O
RSN 36T 2 WAs 258 D iR
Study on Adsorption Behaviors at Air-Water and Water-Oil Interface for N-Acyl-N-(2-Hydroxyethyl)- 4
Alanine Amino Acid-Type Surfactant
ORHFFA L IR L - 5w — - Tl 2 - IR 2 - BRI 2 - I h &2
CRBZKRRE -2 <327 Ty mAR—LT 0 rY)
S. Yada (Nara Women's University)

P078 FRETE AL - IEER O X ST - £7 1V & FEETENT T T —F
X-Ray Structure Analysis of Surfactant and Lipid Systems by Utilizing Structural Models and Molecular
Dimensions
OmIEZ - JHEST - HEHDLHR (PEMRBTBERE(L )
H. Minamikawa (National Institute of Advanced Industrial Science and Technology)

P079  SFC-LC-MS/MS (T & % S M 0 — 75 /o Hrik O B %E
Development of Comprehensive Analytical Methods of Surfactants Using SFC-LC-MS/MS
ORFEFFAN L« FEAHLE 2 - MRS - AR - FUIEE 2 - I REER
(A A - 2 B
M. Ohmine (Lion Co.)

P08B0  SFC-LC-MS %& MW7 A A o Fmmis Al o ko sr i
Development of Comprehensive Analytical Methods of Surfactants Using SFC-LC-MS/MS
OFEFH{EL « REEIFA 2 - MEFTEE 2 - AR 2 - THEER 2 - BIRR
( EEREERT - 2T 4 4 )
Y. Fujito (Shimadzu Co.)

P081 Effects of Fatty Acid Addition to Oil-in-Water Emulsions Stabilized with Sucrose Fatty Acid Ester
T. Watanabe, T. Kawai, Y. Nonomura (Yamagata University)

P082 Influence of Ethanol Addition on Dispersion Stability of O/W Type Emulsion Stabilized by Polyglycerol
Fatty Acid Ester
Y. Katsuumi!, H. Sasakura?, M. Akamatsu?, K. Sakai?, H. Sakai!
(*Tokyo University of Science, ?T. Hasegawa Co., Ltd.)

P083 Preparation of Highly Stable Oil in Oil Type Emulsions
H. Ishii!, K. Sakai®, M. Akamatsu?, Y. Watanabe?, H. Hayashi?, N. Ezaki?, H. Sakai*
(*Tokyo University of Science, ?Riso Kagaku Co.)

P084 Emulsion-Based Transparent Gel with Thermally Switchable Transparency
R. Horie!, K. Masuda?, K. Aramaki?, C. Rodriguez-Abreu?
(*Yokohama National University, 2Consejo Superior de Investigaciones Cientificas (CSIC))

P085 Colloidal Stability of Surfactant-Free Qil-in-Water Emulsions: Effect of Oil Mixture
S. Urabe, T. Sakai (Shinshu University)
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P091

P092

P093

P094

P095

P096

P097

P098

Development of Thermal-Energy Storage and Heat Transfer Fluids with Dual Latent Heat
K. Yumoto, T. Sakai (Shinshu University)

Fabrication of Anisotropic Polystyrene Particle Monolayers by UV Irradiation and Immersion into Solvent
H. Ichikawa, K. —H. Wang, Y. Imura, T. Kawai (Tokyo University of Science)

Controlling Color of Iridescent Emulsions by Photoresponsive Surfactant
N. Yashiro, Y. Imura, K. —H. Wang, T. Kawai (Tokyo University of Science)

Redox-Responsive Organogels Prepared from Ferrocene-Terminated 12-Hydroxystearic Acid
K. Ohashi?, E. Sato?, B. Hatano?, S. Murakami?, T. Kijima!
(*Yamagata University, 2Kusumoto Chemicals, Ltd.)

Chirality-Controlled Synthesis of Double-Helical Au Nanowires Using Castor Oil Derivatives

M. Nakagawa, Y. Imura, W. Kehsuan, T. Kawai (Tokyo University of Science)

Morphologies and Polymerization of Complex Droplets Consisting of Hydrocarbon Oil and Fluorocarbon Qil
in Water
S. Kuroda, Y. Takahashi, Y. Kondo (Tokyo University of Science)

Photoinduced Demulsification of O/W Emulsions Prepared Using Various Oils and Its Application
Y. Keshikawa, Y. Takahashi, Y. Kondo (Tokyo University of Science)

Phase Inversion of Photoresponsive Emulsions by Light Irradiation
R. Shimizu, Y. Takahashi, Y. Kondo (Tokyo University of Science)

Physicochemical Properties of a Mixture of DODAB and Stearic Acid Dispersed in Water
T. Chou?, C. Liang?, N. Ko*
(*National Yunlin University of Science and Technology, 2Chia Nan University of Pharmacy and Science)

Tween® 80 and Span® 80 Blending in Microemulsion System of Methyl Salicylate
P. Wongtrakul, C. Asawahame (Huachiew Chalermprakiet University)

ZHRFLAbE TR U 7o malEA L kA O it

Interesting Behaviors on the Repellent Emulsion Prepared by the Three-Phase Emulsification
O/NRZESED « ERER Y- TR L - EYUER 2 - ST 2 - BREEE 2 - BOgE; 2 -
FUEFNSR 2 (L /B2 « 24028 1TR5F)

H. Omi (Koike Chemical Co., Ltd.)

Fabrication of Straight Gold Nanowires Using a Tabular Molecular Assembly as a Soft-Template
H. Seki, M. Nakagawa, Y. Imura, K. —=H. Wang, T. Kawai (Tokyo University of Science)

Tactile Texture of Cosmetic Sponges and Friction Properties under Accelerated Movement
N. Asanuma, Y. Aita, Y. Nonomura (Yamagata University)
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P105

P106

P107

P108

P109

P110

Fabrication of Organic-Inorganic Hybrid Non-Spherical Particles by Ultraviolet Irradiation on Polystyrene
Particle Monolayer
J. Yoshida, K. —H. Wang, Y. Imura, T. Kawai (Tokyo University of Science)

Preparation of Au-Ag Nanoflowers and Its Catalytic Activity
R. Akiyama, Y. Imura, K. —-H. Wang, T. Kawai (Tokyo University of Science)

Control of Self-Propelled Motion of Pt-Polystyrene Hybrid Particles Prepared by Ultraviolet Irradiation
S. Ishimaru, Y. Imura, K. Wang, T. Kawai (Tokyo University of Science)

Marl as a Novel Sunscreen Agent

K. Benjatikul, H. Mahamongkol, P. Wongtrakul (Huachiew Chalermprakiet University)

Fabrication of Cellulose Nanocapsules and Formation of Nanotubes through Their One-Dimensional Fusion
M. Wada, T. Kida (Osaka University)

Preparation of Ring-Shaped TiO, Films by Langmuir-Blodgett Method Using Long-Chain Alkylamine and
Perfluoroalcohol
M. Takahashi, A. Usui (Tokyo City University)

I X 2 FUEiE A R8T v 3 — VA G IR OIS I E)

Morphology Control of Surfactant/Long-Chain Alcohol Complex by Additives

OMWEA S - P FnE - AR 2 - /NHFL 2 ZRRER 2 - FRE - I THA L
(C THERFRIE - 2 2 v RUABE S BT B ZE AT FET)

T. Tanuma (Chiba Institute of Science)

BT L D47 7 ki 7O RERIE & SERS JEMERFAh

The Effect of Electrolytes on Nanostructure Morphology and SERS Activity of Electrodeposited Au Film
O EFAHE - K. —H. Wang - JHF 588 - &3 E GREEK L)

Y. Nakano (Tokyo University of Science)

TIn—RAF T ELOER L ZN S OREFE OB

Preparation of Amylose Nanocapsules and Examination of Their Fusion Behaviour
O#iEIE# - AHBEEZ (BrKkBe L)

M. Norikuni (Osaka University)

The Effect of the Physicochemical Foam Characteristics on the Foam Feeling
S. Arima, A. Fujimoto, M. Oya (Yokohama National University)

Analysis of Oily Soil Removal Mechanism of Fatty Alcohol Based Emulsion Systems
N. Hanawa, A. Fujimoto, M. Oya (Yokohama National University)

Characterization of Commercial Laundry Detergent by Probability Density Function Method
A. Fujimoto, M. Oya (Yokohama National University)



P111 Dispersion Stabilization of Functional Particles in Liquid Laundry Detergent
S. Otsuka®, P. P. Yap?, C. J. Hee? (*Lion Co., 2Southern Lion Sdn. Bhd.)

P112 An Improved Builder System for Powder Detergent
S. Sasaki!, M. Ugal, A. Morital, L. Sheuyang?, C. J. Hee? (*Lion Co., 2Southern Lion Sdn. Bhd.)
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