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2020 Canada —Taiwan bilateral conference on nutrition, health benefit and
innovative processing of whole grains and pulses — 22" September 2020,

Taichung, Taiwan

# f2 Agenda
09:00~09:30 3F 7| Registration
09:30~10:00 B %5\ 2 £ ¢ &3 Opening and Welcome remarks / & P&
09:50~10:00 AEA R P R R ¥y 2 oahiE
Plenary session I: Director Hung-His Lee, TDARES
10:00~10:30 |2 & #F A1 » i & 4+ Medp B it B 1 % |Dr. Dan Ramdath 4 £ < B 3% % @ # 1
Beneficial effects of pulses on glycemic |¢ < g&l#7&
responses and long term health. (via video Dr Dan Ramdath, Associate Director,
conference) Guelph Research and Development Centre
(RDC), AAFC.
10:30~11:00 |iase it B e 2080 B 5F 40 1 B Dr. Steve Cui #r & % B3RE @7 7 &
Health promoting processing techniques of &= % &
whole grains and pulses. (via video conference) |Dr. Steve Cui, Guelph RDC, AAFC.
LA RAEPTER G ARE
Plenary session I1: Prof. Fuh-Jyh Jan, National Chung Hsing University
11:00~11:30 |4c & &2 4= & N LB GPE K RFY FNRE
Diet and health Distinguished Professor Su-Joan Chang,
National Cheng-Kung University
11:30~12:00 |Fefptedade & R v & R 4 8 chiv 2 PoAdA <8R S
The role of government in food and agriculture |Prof. Teruo Miyazawa, Research Professor
education and healthy diet. and Professor Emeritus, Tohoku University
12:00~13:30 I f;’.,g § A+ g

B2 BEMEE (€5
Lunch and Poster Presentation

General Assembly of TGIA
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Session A:
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Session A: Nutrition and health-promoting effects of whole grains and pulses
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Chair : Prof. En-Pei Chiang, National Chung Hsing University

13:30~13:55 | M e 2 R B 5 1 A2 & 55 B B | Ms. Tanya Der 4 £+ 2411 ¢ 8 &
Opportunities for pea and lentil based products and| £]#7% {7 4 38, &
the influence of milling technology Ms. Tanya Der, Director, Food
Innovation & Marketing, Pulse
Canada
13:55~14:20 | 7 3P E 8 & 0 g 32 3G oo %& FAEEgdi28  m
Effects of whole grain and soybean on ameliorating | %%
hyperlipidemia in high fat high cholesterol fed Prof. Yue-Hua Chen, Taipei Medical
hamsters. University
14:20~14:45 | 424~ 554 % 5 fe F$ DNBS %) R Len | W ESFF AT 0 BEY 00
(e A Prof. Hui-Chen Lo, Fu Jen Catholic
The effects of grain extracts and Lactobacillus | University
paracasei on alleviating colitis in DNBS-induced
mice.
14:45~15:10 | 4 4% S48 F 2 BB F & iR L WA By AHE ) R
Vegetarian diets, health outcomes and medical KR
expenditure in Taiwan Prof. Hsueh-Ting Chiu, Fu Jen
Catholic University
15:10~15:40 L
AFA LR RRERAY EERIFE
Chair: Deputy Director Mei-Chu Hong, TDARES
15:40~16:05 | ‘= § =2 ¥ # Tt Bp -~ EFFLPRIRETRRS
The prebiotic property of Job’s tears. T Ea R
Prof. Cheng Huang, National Yang-
Ming University
16:05~16:30 | & % ¢ 2 HLE* *THE - AR L B B 77 %%%“P 197 FIEEEL
Study on the activity of buckwheat Taichung No.2 | Dr. Hui-Kang Liu, National Research
apply to anti type 2 diabetes. Institute of Chinese Medicine
16:30~16:55 | R & 2 il 2 3y 4 &< iy o 49 ARt R ¥4 R € B EskeT
Nutrition and glycemic index of Taiwan high Zoedke 7 R
quality rice. Dr. Ya-Lin Lee, Taiwan Agricultural
Research Institute
16:55~17:20 | seMkf 4xft B o P & it 222 371 F¢Y RBEEAYE MABERAY
The beneficial effects of brown rice, buckwheat and | &
adlay on hyperlipidemia patients. Dr. Yuhsin Chen, Taichung District
Agricultural Research and Extension
Station
17:20~18:00 A FFSE A2 B % Poster awards & closing ceremony
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Session B:
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Session B: Innovation on whole arain and pulse procession

AFA LY B RHEL £y 0 wH R ATR
Chair : Director Kun-He Shih. CGPRDI
13:30~13:55 | B fA1T Fal e 2 8¢ ER AL S HE | LB S SRR E T FER
) i
High resolution mass spectrometry for structural Prof. Ting-Jang Lu, National Taiwan
identification of bioactive components in black University
13:55~14:20 | FIAR F 3 f 2 #rirer g v FACERECE L OREE R
The characteristic and application of domestic flint | Prof. Shi-Mai Lai, National Taiwan
corn. University
14:20~14:45 | ™M H ghIiF RS W HE B 4 s R AR B F P A:L44 28508 §rx
Preparation of high dietary fiber expanded cereals Bl 7P
for senior citizen with a single-screw extruder. Prof. Jan-Jeng Huang, National
Chiayi University
14:45~15:10 | F7AF % § £548 4 SHAEIAT VOERNE S Rl BT
The creative technology of cereal products for iz L
) o ) Dr. Mei-Ying Su, China Grain
special nutritional requirements.
Products Research & Development
Institute
15:10-15:40 fr L
AFEFAL eI EF BT AT i AT R
Chair: Director Chii-Cherna Liao. FIRDI
15:40~16:05 | « & 2 A 5 A4 1 A S B HF E 4 @R PEAFSETERYAPPHE
Development and application of multi-processed LR R
products of soybean okara. Prof. Po-Yuan Chiang, National
Chung Hsing University
16:05~16:30 | & R ALK PR # 224 1E Mz @~Fs5p8 0 mpEg
Preparation of parboiled rice and its biophysical ELE L
. Prof. Shih-hsin Chen, National llan
properties. N
University
16:30~16:55 | - % 4v 1 (5 e 2L RTIRAT Y, CIRAREST N S S S Y -
Novel studies of Djulis after processing based on B - RR
i . Prof. Pi-Jen Tsai, National Pingtung
functional compositions. o )
University of Science and
Technology
16:55~17:20 | ke 245 % L & F2 B SEIEFEFAY T T REL

Development of grains and legumes food for senior
citizen.

Dr. I-Chin Food
Research and Development Institute

Wang, Industry




