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< 1HH
13:00~13:35

13:35~14:05

14:05~14:15

14:15~

14:15~14:40

14:40~15:05

15:05~15:15

7’045, (Program)

- November 11 >
& F—F=24ty 3> (Opening Section)
R ROBIEZEER (Moderator: J. Sakaguchi, Sapporo Breweries Ltd.)

O FEME: (Opening Address)
#EER (Y. Umezawa, President of BCOJ, SUNTORY BEER LIMITED)

O EBERE (Annual Activities)
wmEER (Y. Umezawa, President of BCOJ, SUNTORY BEER LIMITED)

EINHTEER (T. Watanabe, Chairman of Analysis Committee of BCOJ,
Sapporo Breweries Ltd.)

FHEOVSLEZEE (K. Okada, Chairman of Program Committee of BCOJ, Asahi
Breweries, Limited)

O ASBCEEHRIS (President of ASBC)

Video message
(David Maradyn, President of ASBC)

O EBCEARRRIS (President of EBC)

Video message
(Benet Fite Luis, President of EBC)

< {KE (Break) >

€ tviar 1(Oral Presentation Section 1)
ER: HHAZER (Moderator: K. Okada, Asahi Breweries, Limited)

(O-1) Development of SOFC Power Generation using Bio-methane Gas from Wastewater
Treatment Process of Brewery

Kimito Kawamura, Tomomasa Kanda

Asahi Quality and Innovations, Itd.

(O-2) Genome structural changes of bottom fermenting yeast contribute to brewing
characteristics

Keizo Kusunoki', Hiroto Kizoe?, Tomoko Takahashi!, Taku Kato!, Hideyo Tadami! and
Yasushi Nagatomit

!Asahi Quality and Innovations, Ltd., Moriya-shi, lbaraki, JAPAN, 2 Asahi Breweries, Ltd.,
Moriya-shi, Ibaraki, JAPAN

< {KE (Break) >



15:15~16:40

< 2HE
9:30~

9:35~9:50

9:50~10:05

10:05~10:20

10:20~10:35

10:35~10:45
10:45~11:10
11:10~11:20

11:20~

11:20~11:45

& BHHEE  (Invited Lecture)
B PERZEE (Moderator: H. Abe, SUNTORY BEER LIMITED)

MRS EICKSBIBEEA]

Yuki Hanyu
CEO, IntegriCulture Inc.

FE W TV Fr—HA St RREEFERCEO

- November 12 >

& RRA—FEFK (Poster presentation)
EER :FHEAZ& (Moderator: S. Okada, Kirin Holdings Co., Limited)

(P-1) Characteristic flavor components and cultivation suitability of new Japanese hop
variety

Tetsu Sugimura, Yumiko Kawasaki, Emiko Tanaka, and Toru Gamou

Institute for Future Beverages, Kirin Holdings Co., Ltd.

(P-2) Development of a specific and highly sensitive analysis of wheat allergen in beer using
LC-QTOF-MS

Risa Yoshida!, Kazuto Washida!, Azusa Yamashita!, Yasuhisa Miyamoto!, Koji Suzuki?,
Yasushi Nagatomi, and Tetsuro Magarifuchi!

!Asahi Quality & Innovations, Ltd.

(P-3) Development of an easy and accurate yeast identification method in breweries using
nanopore-based sequencing technology

Yuji Shinohara, Yohanes Novi Kurniawan, Hiroaki Sakai, Tetsuro Magarifuchi, Yasushi
Nagatomi and Koji Suzuki
Asahi Quality and Innovations, Ltd.

(P-4) Development of a simple evaluation method for wort filterability of beers

Shuhei Fukuzawa, Yuji Tamaki, Shota Inoue, and Hitoshi Takemura:
Institute for Future Beverages, Kirin Holdings Co., Ltd.

< {KE (Break) >

& BCOJUHEERE (BCOJ Contribution Award Ceremony)

< {KE (Break) >

€ i3l 2 (Oral Presentation Section 2)
R JROBIFE&ER (Moderator: J. Sakaguchi, Sapporo Breweries Ltd.)

(O-3) Development of a prediction model to determine the analysis values for wort using
machine learning

Kazuki Ebisawa, Mika Saito, Sosuke Ota, Fumihiro Utano, and Yuji Kurokawa:
Institute for Future Beverages, Kirin Holdings Co., Ltd.



BCOJ
11:45~12:10 (O-4) Development of Takumi Al, an Al tool to support brewers in product development

Satoshi Okada® Shuhei Fukuzawa!, Kazuhiro Shibagaki?, Seunghyun Seong®, Toyokazu
Itakura?, and Nobuhide Ohkatsu?

lInstitute for Future Beverages, Kirin Holdings Co., Ltd. DX Technology Division,
Mitsubishi Research Institute, Inc. 2Digital Innovation Division, Mitsubishi Research Institute,
Inc.

12:10~13:10 < {KE (Break) >

13:10~ & 1ty 3> 3(Oral Presentation Section 3)
FERK :FIEREE  (Moderator: H. Abe, SUNTORY BEER LIMITED)

13:10~13:35 (O-5) Determination of key off-flavor compounds with low sensory thresholds in draught
beer and development of a keg cooling system as countermeasures against causative
microbial species
Minami Umegatani®, Toru Suzuki®, Yasuhiro Kurabe!, Masaki Shimokawa?, Nobuchika
Takesue?,
Masanori Mizutanit, Kazuhiko Uemura?, Shigekuni Noba?, and Koji Suzuki?
LAsahi Breweries, Ltd. 2Asahi Quality and Innovations, Ltd.

13:35~14:05 (O-6) The emergence of new spoilage microorganisms in the brewing industry and the
development of microbiological quality control methods to cope with this phenomenon - A
review

Koji Suzuki
Asahi Quality and Innovations, Ltd.

14:05~ € tviar 4 (Oral Presentation Section 4)
EER:HHEZER (Moderator: K. Okada, Asahi Breweries, Limited)

14:10~14:35 (O-7) The effect of different colored malts on beer characteristics, especially beer foam

Sho Asano!, Martina Gastl?, Michael Kupetz?, Christoph Neugrodda?, Thomas Becker?,
Ludwig Narziss®

! Kyoto Brewery, Suntory Beer Limited. 2Lehrstuhl fir Brau- und Getranketechnologie, TU
Miinchen-Weihenstephan 2 TU Miinchen-Weihenstephan

14:35~15:00 (O-8) Influence of low-molecular-weight peptides on the mouthfeel of beer

Masaru Kato, Kei Sudo, Aiko Hiromasa, Mayura Mochizuki, Naho Takemura, and Shoko
Nakagawa

Institute for Future Beverages, Kirin Holdings Co., Ltd.

15:.00~15:10 @ EA&®DF (Closing Address)
EIEHZEEER (K. Okada, Chairman of Program Committee of BCOJ, Asahi Breweries, Limited)



