18" International Hydrocolloids Conference, Mar. 30-April 2,
Tokyo University of Marine Science and Technology

Shinigawa Campus, Tokyo, Japan
Draft Program, Jan. 22, 2026

Subject to Change

(Colour Codes are explained at the bottom of this document)

Monday, 30" March, Registration and Welcome Reception

Tuesday 31st March

Rooml Room2 Room3

8:20-8:35 Opening

Plenaryl Eiichi Saitoh The
8:35-9:10 landscape of dysphagia
management

9:10-9:45 Plenary2 Jianshe Chen




9:45-10:20

Plenary3 David Julian

McClements
10:20-10:40 | ------ Coffee break -----
Keynotel Koichiro Mat-suo Keynote4 Costas Nikiforidis
Process Model of Feeding: Stimuli-responsive natural
10:40-11:00 | Linking Oral Physiology, . . . .
. lipid droplets for selective
Bolus Properties, and lioid traffickin
Dysphagia Rehabilitation P &
Orall 1099 Surface-Mediated Scrrzlfttrlels?nzotlzfe?rcic:'la 2‘::
Enzymatic Reactions of Orall6 1041 Plant proteins as on eut microbiome: P
11:00-11:15 | Banana Starches: Quantifying alternative natural emulsifiers & .. L
. . . mechanistic evidence from
Amylase Interaction and in food emulsions
e date and carob plant-based
Inhibition Effect .
case studies
Oral2 1042 Disentangling Orall7 1002 Preparation of Oral32 1051 How food
11:15:11:30 viscosity from non-catalytic size-controllable sustainable macrostructure affects the
R binding in a-amylase pulse protein microgels with nutritional properties: An
inhibition high emulsifying performance  example of pulse cell wall
11:30-11:45 | --—-—-- Short break -----
Oral18 1150 Influence of
Oral3 1184 In.tact Legume ultrasound treatment on the Oral33 1163 Application of
Cells as Substitutes for emulsifying properties of Hydrocolloids in Nutritionall
11:45-12:00 | Refined Flour: Implications ying prop ¥ v

for Glycaemic Control and
Gut Health

Tenebrio molitor-based
ingredients displaying
different protein content

Fortified Cereal Beverage in
China




12:00-12:15

12:15-12:30

12:30-14:00 ---- LUNCH & Poster ----

14:00-14:20

14:20-14:35

14:35-14:50

Oral19 1003 Impact of various
physical treatments on
physicochemical and
microstructural characteristics
of vegetable oil-based
whipped cream stabilised by
faba bean protein isolate

Oral20 1148 Protein-starch
interactions in emulsion-filled
hydrogels limit protein-
enrichment of plant-based
cheese alternatives

Oral21 1202 High Internal
Phase Emulsion of Sardine Oil
Stabilized by Sodium
Caseinate—Carrageenan
Complexes: A Colloidal
Approach to Omega-3
Enrichment in Freshwater Fish
Surimi

Oral22 1197 Cellulose-based

foam-mat freeze-dried clove

essential oil nanoemulsion as
a natural food preservative




14:50-15:05

15:05-15:20

15:20-15:40

15:40-15:55

15:55-16:10

Oral23 1167 Development of
Emulsion-based Confectionery
product: Understanding the
Role of High Sugar
Concentration in the
Formation, Stability and
Rheology of Emulsions

Keynote6 Matsumiya

Oral24 1112 High-yield and
scalable preparation of lignin
nanoparticles with uniform
surface properties for stable
Pickering emulsions

Oral25 1091 Characterization
of pickering emulsions
stabilized by WPI-pectin
microgel particles and their
application in reduced-fat
mango mousse: Effect of
pectin types and
concentrations




Oral26 1192 Fish
Gelatin/Chitosan Microfiber-
Based 3D Porous Scaffolds
Constructed with Pickering
Emulsion and 3D Printing for
Cell-Cultivated Meat

16:10-16:25

16:25-16:45

Oral27 1006 Flavor controlled
release behavior from novel
high internal phase Pickering
emulsion gels stabilized by
zein-chitin nanocrystals
complex coacervates: the
models on phase equilibria
and mass transfer

16:45-17:00

Oral28 1045 Designing Natural
Co-Emulsifier Systems:
Modified Porous Starch and
Soy Lecithin for Egg-Yolk-Free
Mayonnaise

17:00-17:15

Oral29 1178 Functional
properties of cold-set agar-
based emulsion gel for fat
replacer in fish sausages

17:15-17:30

Oral30 1079 Structure,
microstructure and
rheological properties of a
novel whey protein-hyaluronic
acid emulsion gel for 3D
printing: effects of hyaluronic
acid content and molecular
weight

17:30-17:45




Wednesday 1st April

Rooml Room2 Room3
8:30-9:05
9:05-9:40
9:40-10:15
105 Coffee break -----

10:35




10:35-
10:55

10:55-
11:10

11:10-
11:25

11:25-
11:40

11:40-
11:55

11:55-
12:10

Oral76 1032 Pediococcus
acidilactici MY-5
exopolysaccharide:
purification, structural
characterization and its
alleviation of cadmium
toxicity in intestinal cells

Oral77 1028 Food-grade
coatings based on Mesona
chinensis
polysaccharide/zein
nanoparticles: Boosting
probiotic stability and
yogurt rheological/storage
properties

Oral78 1030 Enhanced
delivery and bitterness
masking of appetite-
suppressing hop bioactives
using hydrocolloid
microgels: A structure-
function design for
enhanced palatability,
stability, and bioaccessibility

Oral79 1196 Biomedical
Polysaccharide-X Attenuates
Atopic Dermatitis Through
Broad Anti-Inflammatory
Actions




12:10-
12:25

12:25-
14:00

14:00-
14:20

14:20-
14:35

14:35-
14:50

14:50-
15:05

15:05-
15:20

---- LUNCH & Poster ----

Oral80 1054 Polyphenols
modulate faecal
fermentation of dietary
fibre depending on
polysaccharide chemistry
and supramolecular
assembly

Oral81 1067 Advances in
understanding the
metabolic and
hydrocolloidal relevance of
fiber-rich fraction from chia
seeds

Oral82 1142 Selective
detoxification of digesta
revealed how apple pomace
modulate transepithelial
glucose transport and
stimulate GLP-1 secretion

Oral83 1126 Encapsulation
to interface engineering of
hydrocolloids for optimal
nutrition design and
functional food
applications(by Laxmikant
Badwaik)







16:40-
16:55

16:55-
17:10

17:10-
17:25

17:25-
17:40

18:00- Dinner, Katsuyoshi Nishinari Honorary Speaker, Next Conference
21:00 Announcement, Poster Award

Thursday 2nd April

Rooml Room2 Room3




Phillips1 Shaoping Nie
Prospects for the
Relationship of the

8:30-8:55 Structure of Bioactive
Polysaccharides and
Their Multifunctional
Effects

8:55-9:20 Phillips2 Qingbin Guo
Phillips3 Yapeng Fang
The intracellular

9:20-9:45 biological effects of
food-derived
nanoparticles

9:45-10:20

10:20-10:40

10:40-11:00

11:00-11:15




11:15-11:30

11:30-11:45 | ------ Short break -----

11:45-12:00

12:00-12:15

12:15-12:30

12:30-13:40 ---- LUNCH ----

13:40-14:00 Keynotel5




14:00-14:15

14:15-14:30

14:30-14:45

14:45-15:00

15:00-15:15

15:15-15:30




15:30-15:45

15:45-16:00

16:00-16:15

16:15-16:30

Closing




16:50-20:50 Excursion

Colour Codes refer to the following program themes:







